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fou must see to believe the superiorities of this 
ating to protect machinery. Here is adhesion, 
hardness, resistance to acids, alkalis and fumes; 
und_ protection to metal beyond anything you 
ive heretofore known. 
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Mirely new patent-applied-for FLOOR- 

is different from all other type floor 
atch or resurfacer. Contains no cement. 
of wet or dry floors. Won’t shrink. Can be 
tather edged. Hardens in 30 minutes. 





WR Ice ED E 


STEELCOTE MANUFACTURING CO.-: 


IN CANADA: STEELCOTE MFG CO 





vEStON 


i LEADING PUBLICATION IN THE MEAT PACKING AND ALL 


3418 GRATIOT - 


Don’t Let Sammy Run 


Sausage Making New Style 
Break-Through in Tendering 
Portable CO. Refrigeration 
The Meat Trail 


aN 


i Be i ala in 


lana University | 


, MAY19 1969 § 
D INDUSTRIES SINCE 1891 


$ 


a 
© 






a 


4 


é 
A 


NOTHING EQUALS DAMP-TEX QUALITY. It has 
always been years ahead in latest improvements 
and is staying ahead. NOTHING EQUALS DAMP- 
TEX DEPENDABILITY. It has more successful in- 
stallations and more experience built into it—your 
guarantee of more dependable performance. 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap in- 
gredients that increase long-pull costs are not 
used. Through its greater number of years’ experi- 
ence DAMP-TEX has developed the most perfect 
formula for economy. Write for free demonstration. 
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LTD RODNEY, ONTARIO 


GLOBE NOW OFFERS 


ENGELHORN 


Sowing the Meat 


THE GLOBE COMPANY | padusiny Since 1914 


4000 South Princeton Avenue « Chicago Q, Illinois 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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WHEN IT’S GURED hn 


oDIUM CYC 


@ You can get better looking, easier cooking, ever lovin’ Your customers will LOVE your bacon when it’s cured 
bacon when you cure with Pfizer Sodium Cyclamate. with Pfizer Sodium Cyclamate—and so will you. Clip and 
mail coupon below for technical details and a working sample. 





Sodium Cyclamate is an artificial sweetener with 30 
times the sweetening ability of sugar, Its use results in 























bacon that cooks to a sweet golden color and tastes better! | would like to check the advantages SCIENCE FOR THE 
of Pfizer Sodium Cyclamate in my WORLD’S WELL-BEING 
An important sales plus for you, and a quality bonus Bacon cure. Please send me: 
for your customer is the fact that bacon cured with Pfizer 5 essays pmcet ye eS 
Sodium Cyclamate resists charring and leaves a rendered ae ” , " 
fat that is clearer and cleaner. tuie 
Naturally you can realize substantial savings in freight Company — [J QUALITY INGREDIENTS 
and in ndlin itchi Address = ae ___. JJ FOR THE FOOD INDUSTRY 
plant handling costs by switching to Pfizer Sodium oi a ; sch edna colder 











Cyclamate. 





Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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PERSONALIZED 
PACKAGING 


with sales oomph! 


Paramount Label 
Ry, Seneeltnta, 2 


? 





Film packaged luncheon meats labeled with beautiful 
Paramount Pro-Tecto® Seals sell better, sell faster. The 
labels, printed in full natural color, capture meat good- 
ness as no other packaging method can. 
Your name, trademark, etc., are added to the label de- 
sign to give you a personalized package that truly tempts 
shoppers to buy your brand. Pro-Tecto Seals are printed 


on a sparkling white paper coated with the finest in 
heat-seal adhesives. 


Let us show you what we can do for you. 
PAR A NI O U AIT 
PAPER PRODUCTS CoO. 


4402 NORTH 23RD STREET © OMAHA 10, NEBRASKA 
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The LO-BOY MINCE MASTER, 
below, is advantageous in a 
bucket-loading system, as well 
as next to silent cutter in a 
tandem operation where LO- 
BOY discharges into an uprght 
MINCE MASTER 24.5. 5% 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 
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CRIFFITHS 
“GL-301 
ROTEINATE 
MULSTEIES 
ERFECTLY 


Adds More 


Nourishment 
In 
Concentrated 


Protein! 





“GL-301” is both the perfect emulsifier 
and a high-protein supplement. That 
means more nourishment and greater 
health appeal per pound of sausage! 


As the perfect emulsifier, “GL-301” re- 
tains moisture and yields a product of 
uniform juiciness, tenderness and good 
flavor. 


This combination promises more profit 
for you. 


Lien ee ee 
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UNION, N.J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 
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ARE THE A 
ECONOMICAL 


easy, TIDY 














FAST WAY to use 
SODIU™ 


ERYTHORBATE 


“(Sedium iseascerbate) 





VERSATILE, TOO, 


because they go into solution in a hurry to save mix- 
ing and the need for stock solutions. Two tablets give 
the exact amount needed for 100 pounds of franks or 
sausage. Sturdy Takatabs travel and handle without 
crumbling, eliminate waste, spillage, weighing, meas- 
uring errors. Easy to see why Takatabs are the lead- 
ing effervescent erythorbate tablet. Quick delivery 
from nearby Takamine warehouses. 


Need to know more about Takatabs? Write our 
Technical Service Department (a helpful bunch to 
know, anyhow) for Bulletin TL-400. 


Your product will TASTE better, LOOK better, 


200 SELL better with Takamine products 


CTAKAMINE » Miles Chemical Company 


OlVISION OF MILES LABORATORIES, INC.. ELKHART. INDIANS 
Genera! Sales Office: Eiknart, indiana. Telephone 
COngress 64-3111 or Clifton. New Jersey - PRescott 

9-4776 or New Vork =MUrray Hill 2-7970 








(pronounce it 
Tack-a-ME-nee) 
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CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 


SING PRODUCTS 


OLIN PACKAS 





write for Ilustrated Brochure "The Olin Carton Service” 
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CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 


N PACKAGING 


Write for tltlustrated Brochure "The Olin Carton Service” 


It takes more 
than paperboard to make 








package design 
+ printing skills 
* modern equip- 
ment + resources 
+ basic research+ 
quality control 
«dedication... 


OLIN MATHIESON 
Packaging Division 
P.O. Box 488, West Monroe, Louisiana 
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Exclusive Features 7 ; 


UNIFORM MEAT LOAF SLICESE 
HERE'S WHY:- 


1. Each Slice is consistent with each other slice 
from the same loaf! 


| 
| 





Square, firm, meticulously uniform meat loaves ideal for modern 
high speed Vacuum Wrapping Machines. Loaf is uniform, without 
bulges to disrupt vacuum efficiency, because sturdy dual con- 
struction of mold maintains its shape, never becomes oval, there- 
fore, No Leakers. Mepaco’s exclusive spring tension lid holds 


product firm while it cooks and cools—no jelly and air pockets. 


2. Each loaf is consistent with each other loaf! 
SEE LR eR Te a a 








You get exactly the size you pre-select on 
every loaf because the patented Mepaco Dual 


Mold Stuffing Device so controls the stuffing 





that each loaf is consistent with each other 





loaf. The square ends require no trimming. 
Sizes: 3%” x 37%”; 4” x 4”; 42" x 42”. 





Handling two molds as one saves time and 


effort and there is Uniformity in cooking be- 








cause the mold is designed to allow complete 





and even circulation around it. 











Patent No. 2,726,024 
Other Patents Applied 
for and Pending 
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UNIFORMITY 


Proper meat tenderizing becomes more important every 
day—growing with the tremendous increase in portion- 
control packaging, frozen foods and better utilization 
of meat products. 

We at Custom have had over 25 years of experience 
in the meat tenderizing field. Over that period, we have 
accumulated a fund of knowledge that we know can be 
helpful to you. We can help you turn out a fine qual- 
ity, tenderized steak, day in day out. Custom surpasses 
them all. 

Custom guarantees uniformity. 

When you are processing meat on a production line 
basis, you simply cannot afford a meat tenderizer that 
gives you varying results every time. 

Here, at Custom, we long ago developed “controlled 
action” tenderizers. You simply give us your specifica- 
tions. Tell us how you plan to process and what result 
you want. We will design the tenderizer you need—and 
then we will guarantee its perfect uniformity time... 
after time... after time. 
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Most important, remember that Custom Meat Ten- 
derizers never change meat flavor. Instead, they are 
especially compounded only to emphasize the rich, 
hearty, natural flavors of meat. 

Find out why Custom is today meat tenderizer head- 
quarters for the packing industry. Write us to have 
your Custom Field Man call and prove these facts to 
you. 


FOOD PRODUCTS, INC. 


Dept. NP5-140 
701 N. Western Ave., Chicago 12, Ill. 











What country is the leading hog producer? The latest year for 
complete world-wide figures (1956) shows the U.S. and 
Russia virtually tied in hog production, 51.6 million 

and 52.2 million respectively. But the champ was 

China, with a staggering total of 84 million hogs. 

Next: Which state produces the most hogs? 


Who's the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


aN 


Tee-Pak, Ine. Chieago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Don't Let Sammy Run 


We have been convinced by the “spy-in- 
the-sky” episode, as well as by our own re- 
cent experience in connection with the U. S. 
Department of Agriculture’s venture into 
the “business” of carlot meat market re- 
porting, that there is great need for some 
modern and speedy method of checking and 
controlling the activities of the executive 
divisions of our federal government. 

When the work of a government agency 
is not checked continually by the director 
of the department in which it operates, and 
by Congress, it almost inevitably extends 
and expands its activities in areas where it 
does not belong. It slips quietly from the 
control of its superiors and often forms a 
symbiotic relationship with some outside 
special interest. It cannot be said of the roll- 
ing government bureau that it gathers no 
moss; as it rolls, it grows ever more verdant 
with jobs and greenbacks for spending. 

We have talked with several Congress- 
men in recent weeks about this character- 
istic of our government. Perhaps in an effort 
to furnish a counterirritant for our own 
troubles, they have admitted sourly: There 
isn’t anything we can do that is very effec- 
tive. We give the departments their ap- 
propriations under rather broad directives; 
once they are out of the room with the 
money, some of them spend it pretty much 
as they please. 

A midwestern Senator gave us this 
“happy” example: 

“The Air Force ran pretty wild in build- 
ing the new Academy. When the construc- 
tion work was done, the officers turned up 
with glad cries of ‘Surprise, Surprise.’ They 
showed us facilities which Congress not 
only had not authorized, but also would 
have rejected had they been proposed 
originally. What are we going to do now? 
Tear down the buildings?” 

Tearing down the buildings would not be 
helpful or return a dollar to the taxpayers. 
What is needed is a continuing careful and 
unbiased audit of government activities for 
information and control by the executive 
and legislative branches and the taxpayers 
as a whole. 

Maybe we could prevent Sammy from 
running so far and so fast and in so many 
different directions with our money. 


We 


News and Views 





Amount of Budget request for federal meat inspection 
—namely $21,562,000—has been recommended by the House 
appropriations committee. The committee report said: “The 
bill includes $21,562,000 for this activity for 1961. This amount 
provides an increase of $237,100 for employe health benefit 
costs. It permits the continuation of meat inspection activities 
of the Department at the 1960 level of operation.” In other 
parts of the report the committee said: “In view of the need 
to develop better and safer pesticides and sprays... . the 
committee has included an additional $250,000 in the bill for 
1961 which should be used to evaluate, reorganize and 
strengthen the programs of the department in this general 
area... . It has come to the attention of the committee that 
there is discrimination against U. S. pork in some foreign 
markets because of the use of live virus to combat hog cholera 
in this country. It is understood that the use of sterile virus 
is just as successful and will not penalize U. S. pork in for- 
eign markets. The department is directed to investigate and 
report to the committee next year on steps which should be 
taken to meet this problem.” 


Merely Import Meat in its original package,” said Har- 
ry L. Gurrenty, president of Illinois Beef and Provision Co. 
of Pittsburgh and three affiliated firms, in replying this week 
to the action of the Pennsylvania Department of Agriculture 
in connection with kangaroo meat. “The only kangaroo meat 
we imported,” said Gurrenty, “was a small shipment of about 
30,000 Ibs. brought in from Australia in 1958. Our records 
show that in 1959 about 6,000 lbs. of this small shipment were 
sent to a mink farm in Pennsylvania and the remainder was 
shipped to meat processors outside Pennsylvania. This kan- 
garoo meat arrived crated in wooden boxes plainly marked 
‘KANGAROO WAHROO MEAT’ stamped in large letters 
together with a picture of a kangaroo. This kangaroo meat 
was received by the purchasers in the same plainly-marked 
boxes. Before the kangaroo meat was permitted to be exported 
from Australia, it was inspected and passed by Australian 
authorities and on entry into the United States was similarly 
inspected and passed by the Food and Drug Administration. 
... The State Attorney General of Pennsylvania charges that 
this firm has mislabeled or misbranded meat and billed it at 
a higher price. Furthermore, she alleges that identifying 
‘symbols were erased and new higher designations were sub- 
stituted.’ Any and all marking or symbol changes made on 
the boxes were made in accordance with federal regulations. 
No meat was misbranded or mislabeled by us or caused to 
be mislabeled or misbranded by us. Under the general prac- 
tice prevailing in the meat industry, a customer receives the 
meat subject to his approval and he may reject it for any 
reason if he sees fit.” 


Secretary of Agriculture Ezra Taft Benson has announced 


establishment of a Packers and Stockyards Division in the 
Agricultural Marketing Service, USDA, with Howard J. Dog- 
gett as director of the division. Both actions will be effective 
July 1, The Packers and Stockyards Act presently is admin- 
istered, along with marketing service programs, in the Live- 
stock Division of AMS. The marketing services will continue 
to be administered by the Livestock Division. The P & S 
Act was amended in 1958 to bring under department regula- 
tion all livestock transactions in interstate commerce. It also 
requires investigation and regulatory functions dealing with 
unfair, deceptive, discriminatory or monopolistic practices on 
the part of packers. Doggett, who currently is the agricultural 
attache in Belgium, will leave this post to assume directorship 
of the new Agricultural Marketing Service division. 


Pe 
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Continuous Stuffing 
and Metering Syrup 
are Used by American 


Provision of Chicago 


WATER is metered into drum on dolly for 
blending with non-fat dry milk solids. The 
material is then added to the emulsion in 
liquid form, avoiding dusting of machinery. 


UR NEXT project is the in- 
QO stallation of a conveyor system 
to move our packaged items 
from the second floor packaging de- 
partment to our first floor holding 
and order assembly cooler. Our pol- 
icy is to finish one project and be 
ready to start another,” says Walter 
Lampert, president of American 
Provision Co., Chicago, an inde- 
pendent sausage kitchen. 
Using a bootstrap technique the 


Snap Chill for Franks, 


company has improved the overall 
efficiency of its operation over the 
past two years. , 

In moving to its present location 
the firm acquired a building with 
ample space and basic sausage mak- 
ing equipment. As money has be- 
come available, the management 
team of Lampert, Peter P. Keller, 
secretary - treasurer, and A. M. 
Jourdan, vice president, has_ se- 


lected specific projects to improve 





STREAMLINED flow of emulsion from bowl to emulsifying machines can be 
noted as material is discharged into stainless steel charging bucket. The 
normal flow pattern in production of frankfurts is for the meat to go into the 
stainless steel hopper of the continuous stuffing machine shown at right. 


12 


the use of available space and equip- 
ment, to raise the quality of the 
products and improve the appear- 
ance of the plant. After the conveyor 
installation is finished the walls in 
the manufacturing-processing rooms 
will be tiled to cut down the work 
needed to keep the premises clean. 
The plant operates under Chicago 
Board of Health inspection. 

The projects completed to date 
include two major and two minor 
innovations. Installation of a snap 
chill chamber for frankfurts and a 
streamlining of emulsion manufac- 
turing-stuffing equipment are the 
major innovations. A liquid syrup 
storage and metering device and a 
rapid blender for dry non-fat milk 
solids are the minor improvement 
items. All have an important bearing 
on the competitive position of the 
company, according to Jourdan. 

After studying the production fig- 
ures, management decided that the 
volume of frankfurt output justified 
mechanization. A semi-automatic 
system was installed. The firm has a 
separate stuffing room for loaf and 
stick items. 

In the new frankfurt operation, 
emulsion flows continuously from 
the first unit to the stuffers, and 
product flows thence to the smoke 
stick hangoff stations. The meat is 
handled only in batching and charg- 
ing the first unit. 

After the meat is batched, it is 
dumped into a Boss Chop-Cut unit. 
While the emulsion is being pre- 
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LEFT: Large storage tank holds liquid corn syrup used 
in sausage manufacturing. Unit is continuously vented 
to prevent condensation of moisture on stored product. 


pared, a metered volume of liquid 
corn syrup is pumped into the bowl. 
Working with the supplier, the 
American Maize-Products Co., the 
firm installed a 20,000-lb. holding 
tank and the pump and metering 
device to feed the sweetener in 
measured amounts into the emul- 
sion in the cutter. 


The tank is located on the first 
floor. The tank is equipped with an 
inner “dog house” tank in which the 
liquid to be used during one day 
is heated to 98° to 100° F. A warm 
air circulating system keeps the 
stored product free of any condensa- 
tion to forestall bacterial activity. 

A Liquid Controls metering de- 
vice is installed in the manufactur- 
ing room and is preset to feed the 
desired amount of corn syrup into 
the emulsion. The operator turns 
§ on the metering switch, which kicks 
in the pump and, when the desired 
quantity has passed through the 
device, it stops the pump. 

The fact that the sweetener is 
added mechanically, and is pur- 
chased at favorable bulk price and in 
liquid form, gives the installation 
an attractive payback period, says 
Keller. The system also assures uni- 
form flavor. 

The firm also adds dry non-fat 
milk solids to its emulsion. These 
milk solids formerly were added in 
the dry form and the dusting coated 
equipment and caused product loss. 
The milk dust also complicated the 
work of sanitation and the main- 
tenance of sausage manufacturing 
equipment, asserts Jourdan. 

Sausage maker Eilert Fritz, a 35- 
year industry veteran, decided there 
was no reason why the milk solids 
had to be added in powder form. 
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Vic Lombari, plant engineer, built 
a portable mixer for blending the 
milk solids with part of the water 
normally added to the emulsion. The 
portable mixer is lifted and lowered 
hydraulically on a channel frame. 
An Eagle Signal metering control is 
mounted on the frame. The amount 
of moisture to be added is preset 
and the operator places the milk 
solids in a stainless steel drum and 
moves it on a dolly under the blend- 





Lad 


“ 
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RIGHT: Liquid corn syrup flows into cutter. A metering 
device controls the amount added to emulsion. The firm 
has found the use of liquid sweetener to be economical. 


er and water outlet. He throws the 
switch of the water metering de- 
vice, lowers the blender shaft and 
turns on its motor. As the slurry 
is blended he adds the seasoning 
which is premeasured into stainless 
steel pans. 

At the end of the blending cycle, 
the operator and an assistant move 
the drum to the Chop-Cut unit and 
pour the contents into the bowl. In 

[Continued on page 31] 


LEFT: Fine mist created by new spray nozzles chills product quicker with less 


water. 


to about 46° 


RIGHT: Snap chill cabinet with rapid air movement cools frankfurt 
links from a temperature of 100° 


F. within 6 minutes. 
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WIFT & COMPANY has 

achieved a scientific break- 

through in the tendering of 
beef in which the action of the 
meat’s own enzymes is_ supple- 
mented by an injection of natural 
food enzymes into the cattle’s vas- 
cular system a short time prior to 
slaughter. 

The patented process (patents 
have been granted in Canada and 
in several other countries) has been 
in use in Swift plants at Ocala, 
Fla., and St. Joseph, Mo., for a num- 
ber of months and the resulting 
products have been test marketed 
with success in the plant areas, as 


TENDERING BREAK-THROUGH 





of unconventional conditions in 
the slaughtering-dressing-distribu- 
tion cycle. The cattle is stunned, 
killed and dressed in a humane 
manner only two minutes after the 
introduction of the supplementary 
enzymatic material into.its vascular 
system. It is dressed and chilled 
and, within 24 to 36 hours, the meat 
is suitable for retail cutting, pack- 
aging and sale as identified tender 
retail cuts. 

High temperature holding, either 
under germicidal lamp control or 
antibiotic inhibition, is not necessary 
in this shortened tendering process. 
Normal chilling and holding temper- 


Swift Injects Cattle With Natural 


Food Enzymes Prior to Processing 


well as in more distant localities. 

“Use of this new technique im- 
proves the natural tenderness of 
beef,” P. E. Petty, Swift vice presi- 
dent declared in making the an- 
nouncement. “It climaxes a long- 
time meat industry search for a 
practical method to produce steaks, 
roasts and other cuts of beef with 
increased tenderness for all grades.” 

Swift has adopted the trademark 
“ProTen” to identify its tendered 
beef and has associated the name 
with its own highest grade brands 
of “Premium” and “Select.” These 
cover roughly the range of U. S. 
Prime to high Good, and it is in this 
area, according to Swift spokesmen, 
that the process, at present, is most 
valuable in its contribution to meat 
retailers and the eating satisfaction 
of consumers. 

The scientific staff of Swift & 
Company has kept the representa- 
tives of the U. S. Department of 
Agriculture closely informed of its 
work and, under the Meat Inspec- 
tion Act, has received approval of 
the development. The Swift scien- 
tists emphasize that the process does 
not involve the use of “additives,” 
but, rather, calls for the employ- 
ment of natural food enzymes which 
have been widely used in the food 
field for many years. For this unique 
process Swift has found its own 
way of refining the enzymatic ma- 
terial for a specific purpose. 

One of the most interesting as- 
pects of the Swift process is that it 
does not call for the introduction 


14 


atures are maintained during the 
period and the meat retains all the 
characteristics of fresh-cut and un- 
aged beef—bloom, lack of drying and 
lack of mold—except that it contains 
the unexploded potential of tender- 
ness, according to Swift. 

This potential is realized, accord- 
ing to Swift scientists, when the 
damped tendering power infused in 
the meat is released as the house- 
wife in cooking begins to raise its 
temperature above 120° F. The 
tendering power is released in such 
a manner that a dry-roasted low 
Choice chuck cut becomes the 
equivalent in tenderness, flavor and 
eatability of a roasted or broiled 
Choice to Prime loin or rib. 

“Marketing tests with the tendered 
beef are being conducted in several 
areas,” Petty declared. “These stud- 
ies will be continued and expanded 
as additional facilities become avail- 
able. It will be some time, however, 
before ProTen beef will be avail- 
able nationally.” 

Describing the scientific break- 
through achieved by the research 
team under his direction, Dr. H. E. 
Robinson, Swift vice president in 
charge of research, explained that 
the action of enzymes in making 
beef tender has been known for 
years. “However,” said he, “the in- 
dustry heretofore has not been able 
to find a completely satisfactory way 
to supplement the amount naturally 
present in beef. Swift scientists have 
unlocked this secret as a result of 
several years of research. 


“All beef contains enzymes whic) 
help produce tenderness when 
meat is allowed to age. Swift’s ney 
process adds enough additional nat. 
ural food enzymes to produce the 
desired tenderness wken the meat 
is cooked.” 

This significant development wil 
make beef even more popular with 
consumers than it is today, in Dr, 
Robinson’s opinion. This new de. 
velopment means that an increased 
variety of beef cuts can be broiled 
or roasted. 

“Livestock producers, the meat 
distribution trade and consumer 
will all benefit,” he added. “The ex. 
tensive research which Swift has 
carried out makes possible im- 
proved tendering of all grades and 
cuts of beef. In addition to superior 
tendering, the process avoids the 
shrinkage losses and discoloration 
associated with ageing methods.” 


Michigan Group Pleased 
At New Member Response 


The membership drive of the 
Michigan Meat Packers Association 
is off to a very successful start, as- 
sociation president Charles Watson 
of Vogt Packing Co., Flint, an- 
nounced. Membership has increased 
by 101 packers since the drive be- 
gan in February, he said. 

“It is our sincere hope that each 
packer in Michigan will join the or-| 
ganization for his own benefit and 
for the benefit of the general pub- 
lic,’ Watson added. The aim of the 
MMPA, he explained, is to serve as 
a clearing house for problems re- 
garding the packing industry, to un- 
dertake special studies and to keep 
the membership aware of detrimen- 
tal and beneficial legislation, which 
seems to be increasing considerably 
each year. 

James Hazekamp, a former Mich- 
igan packer, is the field representa-| 
tive of the association and is in 
charge of the membership drive. He 
has been instructed to visit per- 
sonally each packer in the state to 
acquaint all with the aims and goals 
of the MMPA. The association’s of- 
fice is at 510 W. Hackley ave., Mus- 
kegon, Mich. 


Barley Feed for Hogs 
Finely-ground barley — supple- 
mented with meat meal, blood meal, 
salt, trace minerals and vitamins 
and then compressed into small pel- 
lets—is proving comparable to corm 
in fattening livestock, especially 
hogs, according to Dr. W. E. Dinus- 
son, animal nutritionist at the 
North Dakota Agricultural College. 
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Portable Cooling 
With CO2 Meets 
Overload, Acts 


as Standby and 
Chills Carcasses 


and Trucks Better 


for a meat plant must be sized 

in terms of estimated kill, sau- 
sage tonnage, meat freezing and 
smoked meat processing require- 
ments, etc. The refrigeration facili- 
ties are planned by the consulting 
architect and engineer to meet an 
estimated peak load. 

However, peak loads sometimes 
exceed the capacity of permanent 
refrigeration equipment. This may 
be due to a heavy demand for 
frankfurts, such as for the Fourth of 
July and Labor Day when produc- 
tion may increase eight-fold, or the 
purchase of an extra hundred head 
of hogs on a favorable market. 

Generally speaking, dressing and 
processing capacity can be expanded 


T HE REFRIGERATION system 
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LIQUID CO, chill room cooling system: 1) Liquid CO. storage vessel; 2) 
Liquid CO.; 3) Manual valve; 4) Control valve automatically operated by 
No. 5; 5) Temperature controller; 6) CO. spray orifice; 7) CO. gas; 8) 
Present refrigeration equipment; 9) Chill room; 10) Hanging carcasses; 11) 
Packaged product. Drawing by Liquid Carbonic Div., General Dynamics Corp. 


more rapidly than the cooling facili- 
ties. The employes can work an ex- 
tra shift. The refrigeration system, 
however, will require more time to 
pull down the temperature of extra 
product and this is a risky procedure 
with any meat and especially when 
it is in carcass form. 

One solution to the problem of 
above peak loading is the use of 
a portable refrigeration system util- 
izing CO, as the refrigerant. 

Such a system is inexpensive to 
install and reliable and economical 
to operate. Its economy lies, of 


PERMANENT injec- 
tion horn releases 
refrigerant at” ceil- 
ing of the truck with 
sufficient velocity to 
assure its flow 
throughout the 
load. With a per- 
manent injection 
system the doors 
normally are closed 
while the carbon 
dioxide is being re- 
leased into the 
interior of the truck. 


course, in its use for peak or special- 
ized purposes; for standard loads the 
conventional type of refrigeration is 
most economical. 

In the portable CO, refrigeration 
system, carbon dioxide in the low 
pressure liquid form is stored at the 
meat packer’s plant in insulated ves- 
sels at 300 psi. and 0° F. Generally, 
where potential CO, consumption 
justifies it, the pressure vessel and 
storage facilities are supplied and 
maintained at no charge by the CO, 
manufacturer. The liquid carbon 
dioxide is piped from these storage 
vessels to the chill cooler. The pack- 
er pays for the controls in the cooler, 
thermostat, switch, etc., which cost 
about $150, plus the piping and in- 
sulation which will vary according 
to the installation. Since the carbon 
dioxide is stored under pressure, no 
pump is required in transferring it 
from storage vessel to chill cooler. 

Several orifices, of which the 
number and size are determined by 
the room characteristics, product, 
rail height, etc., are located in the 
cooler. A horn nozzle similar to that 
of a fire extinguisher usually is em- 
ployed as it distributes effectively 
the CO, “snow.” As the liquid car- 
bon dioxide passes through the ori- 
fice, it quickly expands to form 
carbon dioxide vapor. In this phase 
change from the liquid to the vapor 
state, a large quantity of heat is 
absorbed from the chill cooler. 

Each pound of liquid CO, injected 
into the chill room will provide 115 
Btu. of refrigeration as it vaporizes. 
In addition, the —110° F. cold vapor 
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absorbs an additional 20 to 25 Btu. 
as it warms to cooler temperature. 
The total refrigeration effect of in- 
jecting 1 Ib. of liquid CO, is approx- 
imately. 140 Btu. This amount of 
refrigeration can lower the temper- 
ature of 10 lbs. of meat approxi- 
mately 23° F. 

Several beef packers are reported 
to have their chill coolers equipped 
to pull down the product tempera- 
ture rapidly. The primary refrigera- 
tion system eliminates the initial 
heat and vapor and after several 
hours of work by the plant system, 
portable refrigeration is used. 

Since the CO, enters the cooler 
under pressure, it has sufficient 
velocity to provide turbulence and 
circulation throughout the entire 
chamber. The injection system pro- 
vides immediate uniform cooling. 
The system is completely automatic. 
In some instances where it is desired 
to chill beef carcasses overnight for 
shipment on the following morning, 
a specific amount of CO., calculated 
for its heat transfer value, is in- 
jected to the room. 

In other installations where the 
system is a safety valve for use 
when the extra 100 hogs are 
squeezed into a cooler, the system 
operates intermittently. A controller 
is used to sense and indicate the 
actual chill room temperature. If the 
chill cooler temperature is above the 
proper level, the controller auto- 
matically actuates the supply valve 
and admits CO, into the cooler. 
When the temperature has been re- 
duced to the desirable level, the 
controller closes the supply valve. 
The system can be engineered so 
that the portable refrigerant is used 
when it is obvious that the plant 
refrigeration system will not be able 
to carry the extra load. 

One of the additional advantages 
of portable refrigeration is the re- 
duction of product shrinkage. This 
is due to the mechanics of chilling 
whereby the cold CO, vapor comes 
to and chills the product without any 
appreciable movement of warm air 
from the product. 

It is claimed that in some installa- 
tions the saving in product shrink 
justifies the use of portable refriger- 
ation. The primary refrigeration is 
employed to firm and dry the prod- 
uct while the portable system is 
used for the final pull-down. The 
finish chilling with CO, improves 
the bloom of the carcass meat. The 
saturation of the atmosphere with 
carbon dioxide prevents oxidation 
and bacterial growth that reduce the 
bloom of the meat. 

Portable refrigeration also is used 
by packers who wish to reduce the 
temperature of smoked meat rapidly 
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CONTROL complex is activated by 
temperature recorder that admits 
liquid CO. when a preset tempera- 
ture is reached and cuts off when 
the temperature falls to desired de- 
gree. Controls are used where porta- 
ble setup is used for peak loads. 


so that it can be wrapped within 
a few hours. 

Portable refrigeration also pro- 
vides a secondary refrigeration sys- 
tem that can be pressed into Service 
during an emergency. The system 
can be maintained on a_ standby 
basis at a cost much lower than 
conventional refrigeration facilities. 

The portable refrigeration system 
also can be used to chill rail cars or 
truck trailers. Surface damage oc- 
curs to carcasses due to the water 
accumulation when they hang in the 
warm air during loading and in the 








TYPICAL liquid CO, storage tank is a self-contained unit with all controls. 
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initial stage of transit while the 
vehicle’s_ refrigeration system is 
stabilizing the temperature at the 
desired level. Condensation also 
damages packaged meat products, 

Quick chilling can be accomplished 
in both trucks and rail cars with 
either a simple permanent injection 
system or an easy-to-use temporary 
setup. After loading, hoses from the 
storage tank are connected to the 
truck or car. A_ predetermined 
amount of CO, vapor is then fed 
into the vehicle, reducing the tem- 
perature to the desirable level. It 
requires only minutes to free the 
truck’s refrigeration equipment from 
the job of dissipating the heat load 
introduced during loading and en- 
ables it to work on the heat passing 
through the insulation. 

For maximum efficiency in truck 
pull-down it is recommended that 
the vehicles be equipped with per- 
manent piping. Under such an ar- 
rangement the liquid CO, is piped 
to a discharge orifice located at ceil- 
ing height when the truck doors 
have been closed. In the temporary 
systems, the refrigerant is piped into 
the truck through the door opening 
and discharged at the floor level. 

After washing and steam cleaning, 
many hours of rail car and truck use 
are lost while the vehicles are slowly 
cooled before loading. A blast of | 
liquid carbon dioxide through either 
a permanent injection system or a } 
temporary portable unit will cool a | 
vehicle immediately. Fewer rail cars 
and trucks are needed, switching 
charges are reduced and more flex- 
ible operations can be realized when 
portable refrigeration is employed 
in this manner. 
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SARAN WRAP 


<> 


Now from The Dobeckmun Division— 





unconverted SARAN WRAP—for all 


who do their own packaging! 
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SARAN WRAP offers a virtual catalog of advantages to the meat packer: SARAN WRAP works well with manual, semi-4 
automatic or fully automatic processes, either in store or factory...its moisture impermeability locks flavor and moisture | 
in, keeps air out, extends freshness and retains the favorable color of your meat... SARAN WRAP is sparkling clear, fits 
snugly around products, may be shrunk fitted (for links, hams, etc.), provides an appetizing showcase that boosts sales, 
ups repeat sales... SARAN WRAP is heat-sealable and machineable, takes printing, labels are easily applied to it. And 
with all this, SARAN WRAP is inexpensive—surprisingly so. Write for full information to DOBECKMUN, authority in flexible 
packaging, whose vast experience is yours for the asking. 


THE DOBECKMUN COMPANY <i> 


A Division of the Dow Chemical Company, Cleveland 1, Ohio + Berkeley 10, California + Offices in most principal cities. 
*T. M. The Dow Chemical Company 
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STARCHES and SYRUPS 


Keep your product in her cart 
... week after week 


Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 
from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 
vide valuable functional properties as: 


¢ Stabilizers - Emulsifiers - Binders - Humectants 


¢ Bland sweeteners +- Texturizers + Preservatives 


(of natural body and color) + Thickeners (for 





Call the Man from Hubinger 

.. his service is freely avail- 
able. Write, wire or phone 
today. 











You can depend on HUBINGER.. 
18 


NEW YORK 


consistency control) « 
* Coatings—Glazes 


CORN STARCH is ideal for baking, baking powder, 
eS meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 


CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 
meats, frozen and canned fruits, frozen deserts and 
many other products. 


CORN SYRUP SOLIDS are widely used in ice cream, 
baked goods, frozen fruits, dry food mixes, jams, jellies, 
table ready and canned meats, to mention just a few. 


Sugar Crystalization control 


SS 


Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product 
in her cart week after week. 


THE HUBINGER COMPANY 


Keokuk, 


LOS ANGELES - 


lowa 


* CHICAGO - BOSTON + CHARLOTTE + PHILADELPHIA 


. fast shipment by rail...prompt delivery by truck 
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HOW GOOD IS U.S. FOOD? 





Panel 


HOLESOMENESS of the 
W nation’s food supply, and 

the contribution of chemi- 
cals to food’s abundance, conveni- 
ence and year-’round variety for 
consumers at all economic levels 
were pointed up by a panel of scien- 
tists and government officials last 
week at the 23rd annual convention 
of the Super Market Institute in 
Atlantic City. 
The panel discussion on “The 
Good in Your Food,” arranged with 
the cooperation of the American 
Meat Institute, was taped by the 
Columbia Broadcasting Co. and 
broadcast later over the entire CBS 
radio network. 
Members of the panel were Dr. 
Charles G. King, executive director 
of the Nutrition Foundation, Inc.; 
Dr. M. R. Clarkson, associate ad- 
ministrator, Agricultural Research 
Service, U. S. Department of Agri- 
culture; Dr. Herrell DeGraff, Bab- 





cock professor of food economics at 
iCornell University; Commissioner 
George P. Larrick of the Food and 
Drug Administration, and Dr. Fred- 
erick J. Stare, chairman of the de- 
partment of nutrition, Harvard 
School of Public Health. Dr. Detlev 
W. Bronk, president of the National 
Academy of Sciences, served as 
moderator. 

Each of the panelists emphasized 
the need for continuous education 
of the public as progress is made in 
agriculture, food processing and 
good distribution. 

There is a widespread notion, ex- 
ploited by food faddists, that primi- 
tive man and the forefathers of 
today’s population had an ideal food 
supply, Dr. King noted. However, 
the death, sickness and crippling 
disease rates were higher than at 
present and the life span was 
shorter. 

“No nation in history has had for 
its entire population a food supply 
that would compare with our pres- 
ent supply in terms of nutritive 
value, safety, convenience, stability, 
variety, attractiveness and economic 
availability for everyone,” Dr. King 

sserted. He refuted statements of 


THE NATIONAL PROVISIONER, MAY 14, 1960 





of Scientists and Government Officials 
Super Market Institute on Food’s Plentitude and Purity, 
But Warns Against Reckless Tampering With Modern Methods 


faddists about “impoverished soil,” 
pointing out that the use of chemical 
fertilizers has resulted in improved 
crop yields and more food at lower 
cost and with higher nutritive qual- 
ity for the public. The food industry 
also is giving further health protec- 
tion at minimum cost by adding 
desired nutrients to specific types 
of foods, the Nutrition Foundation’s 
director continued. 

ARBITRARY: The _ “Delaney 
clause” of the Food Additives 
Amendment, Dr. King said, exem- 
plified “a real danger that legal and 
arbitrary restrictions will not permit 
our citizens to use reason and judg- 
ment in the essential task of produc- 
ing the best food supply in the 
world.” He named many trace ele- 
ments that are essential in minute 
quantities for optimum nutrition but 
are harmful if they are fed in large 
quantities. 

“Our foods today are safer and 
more wholesome than ever before, 
and chemicals used on farms help 
make them so,” the USDA’s Dr. 
Clarkson declared. The ARS associ- 
ate administrator said that chemi- 
cals have helped increase the pro- 
ductivity per man-hour of farm 
workers by 134 per cent in the last 
20 years, compared to an increase 
of about 50 per cent in the produc- 
tivity of workers engaged in the 
fields of manufacturing, trades and 
services. 

Dr. Clarkson discussed the USDA 
inspection programs for meat and 
poultry and explained: “The various 
formulas, including all food addi- 
tives, for meat and poultry products 
must have prior approval. Ingredi- 
ents must meet high standards of 
safety and quality. Rigid controls 
are maintained to insure adequate 
cooking, cooling and storage facili- 
ties required to produce-safe, high- 
quality foods.” 

While the typical family on a 
worldwide basis devotes about 60 
per cent of its productive effort to 
obtaining food, the typical family in 
the United States acquires a far 
superior diet for barely one-quarter 
of its disposable income, Dr. DeGraff 


Wholesome, Abundant, Convenient and Varied! 


Reassures 


of Cornell told the group. “We eat as 
well and as cheaply as we do,” he 
observed, “only because of the enor- 
mous contributions which science 
has made to food production, pro- 
cessing and distribution.” 

Fully one-third of the quantity of 
food available now has_ resulted 
directly from new contributions of 
science discovered and applied dur- 
ing the lifetime of the present U. S. 
population. 

OVERFLOWING STAND-STILL: 
Dr. DeGraff pointed out that the 
1920 acreage of developed cropland 
has never been exceeded. For four 
decades the U. S. has lived on a 
static crop-producing land base, but 
the population has increased 70 per 
cent from 106,000,000 to 180,000,000 
during those 40 years. 

“The 180,000,000 are now eating 
better than the 106,000,000 did in 
1920,” he noted, “and the major 
factor in our ability to feed this 
sharply increased population and to 
upgrade the diets of all of us has 
been increased food yield per acre 
of land and per head of livestock.” 

Improvement in crop yields has 
been made possible only by the use 
of chemical fertilizers, the Babcock 
professor said, and improved ani- 
mals have been able to produce their 
potential only by proper manage- 
ment and feeding, including feeds to 
which numerous chemical materials 
hav beeen added to obtain desire- 
able results. 

“The chemical age and our un- 
avoidable dependence upon it has 
created two new dimensions of the 
food industries,’ Dr. DeGraff con- 
tinued. “First, appropriate chemical 
materials must be properly used 
and, second, scientifically-grounded 
legislation must be responsibly ad- 
ministered. 

“Every segment of the food in- 
dustries, including farmers, proces- 
sors and distributors, shares a mu- 
tual pride in the high quality and 
wholesomeness of this nation’s food. 
They are proud of the consumer 
confidence which they have earned 
over the years, and their greatest 
incentive is to continue that con- 
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fidence undiminished. Not only does 
a high sense of responsibility per- 
vade the food industries, but the 
consumer has further assurance of 
quality .and wholesomeness as a 
result of the highly competitive na- 
ture of the food business. No food 
product can today succeed except as 
its suitability for consumption is 
above suspicion. The food industries 
know this fact and put their reputa- 
tions behind the products they offer 
to the public.” 

Food and Drug Commissioner 
Larrick agreed with the earlier 
speakers that great benefits have 
been made possible by the use of 
chemicals, However, he cautioned, 
the advances of chemical technology 
could not continue “if consumers 
should become convinced that the 
public health risk is not being ade- 
quately controlled by the best laws 
our society has been able to de- 
vise.” Thousands of letters indicat- 
ing a real public concern about the 
safety of food chemicals have been 
received by the FDA in the last few 
months, he said. 

EXTREMES: The public, Larrick 
observed, is being “barraged with 
misleading information representing 
two extreme points of view.” On 
the one side, he noted, writers are 
presenting the false notion that 
Americans are being poisoned by 
chemicals. On the other side, some 
segments of the food industry assert 
that the new Food Additives Law is 
stifling progress and shackling the 
industry. 

“Such talk,” Larrick continued, 
“is just as irresponsible as_ the 
alarmist yellow journalism. Of 
course, the new law requires change. 


It was intended to require change. 
The change is toward greater food 
safety. It is not destroying the in- 
dustry. But such talk, by a vocal 
industry minority, tends to convince 
consumers who learn about it that 
industry is concerned only about its 
profits and not about consumer safe- 
ty. There are dangers from irre- 
sponsible use of potent chemicals. 
There are irresponsible users of 
these chemicals. We have case his- 
tories that prove the point. Fortun- 
ately, they are relatively few. 
“Safety in the use of food chemi- 
cals is a ‘must’ if the food industry 
is to continue to enjoy consumer 
confidence. The law we now have 
represents the best Congress could 
develop after years of intensive 
study. We think it provides a way 
to assure safety and at the same 
time allow scientific progress.” 
Harvard’s Dr. Stare presented 
some facts to counter the claims of 
food faddists that there is a differ- 
ence between natural chemicals and 
those made in a chemical factory. 
These people are “comic chemists,” 
he said. All foods are chemicals. All 
nutrients are chemicals. Human be- 
ings are composed of chemicals. 
“As a physician and student of 
nutrition for the last 25 years,” Dr. 
Stare went on, “I should like to state 
categorically that I do not know, nor 
have I ever heard, of one single case 
of ill health in man shown to have 
been due to the addition of approved 
additional chemicals to foods. And I 
say additional chemicals because I 
wish to emphasize again that all 
foods are composed of chemicals. 
“All chemicals have some toxicity 
at certain levels. The level is low for 


some such as copper and fluorine 
and high for others such as water 
and sugar. One cannot intelligently 
define toxicity without speaking of 
dosage. Neither can one define car- 
cinogenicity—cancer-producing pro- 
perties—without speaking of dosage, 
and dosage implies not only amount 
but time, how much over how long 
a period.” 

Dr. Stare discussed food enrich- 
ment and noted that it now is pos- 
sible to fortify wheat with lysine 
and provide a cereal with a protein 
quality equivalent to that of meat 
and milk. He said food standards 
must be kept up to date with ad- 
vances in knowledge if mankind is 
to benefit from the progress. 

“Our foods are tasty, attractive 
and convenient, thanks to those with 
ideas and skill in food technology,” 
Dr. Stare concluded. “Our foods are 
abundant, varied, nutritious, safe 
and health-promoting, thanks to 
modern science.” 


Wilson Declares Dividend 
The board of directors of Wilson 
& Co., Inc., a Delaware corporation, 
has declared a dividend of $1.0625 
per share on its $4.25 preferred stock 
for the period from April 1 to June 
30, 1960, payable on July 1, 1960, to 
stockholders of record on June 13, 


Denver Lamb Market Day 
A special lamb market day for 
4-H and Future Farmers of Amer- 
ica members will be held June 23 
at the Denver Union Stock Yards. 
The annual event is sponsored by 
Denver livestock market agencies, 
Denver Stockyards and others. 





LEFT: Members of first graduating class of six two-week re- 
fresher courses for veterinarians at Meat Inspection Di- 
vision’s Veterinary Meat Hygiene Training Center, Univer- 
sity of Chicago, were (I. to r.): 1st row—Alfred Godwin, 
Philadelphia; Roman Baranowskyj, Chicago; A. C. Norris, 
Newark, N. J.; J. K. Payne, San Francisco; R. K. Burroughs, 
Los Angeles; Ralph D. Schwake, Dubuque. 2nd row—Rich- 
ard Wagner, South St. Paul; James Willis, Cincinnati; 
C. W. Harris, Denver; Rayford Albritton, Augusta, Ga.; 
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Walter Huber, Sioux City; Jean Pavelka, Houston; Arthur 
High, Kansas City. 3rd row—Dr. C. H. Pals, associate di- 
rector, MID, USDA; Dr. J. D. Lane, head of Chicago train- 
ing center; Dr. V. H. Berry, circuit supervisor; Chicago sta- 
tion, and Dr. H. M.. Steinmetz, assistant inspector of Chi- 
cago station. RIGHT: Helping Dr. Pals (center) ‘‘debug” 
his camera at graduation exercise are (I. to r.): Dr. Berry; 
Dr. R. F. Kieldsen, inspector at Milwaukee station, and 
Drs. Steinmetz and Lane. Al! served as course teachers. 
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*FIRESTONE T.M. 


PROFIT DEPENDS 
‘ON PERFORMANCE 


FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MEAT DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own tire testing program prove Firestone truck tires 
are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone Shock-Fortified cord which means extra miles 
of service out of every tire. Get performance proved Firestone truck tires, 
on convenient terms if you wish, at your nearby Firestone Dealer or Store. 


Firestone 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 
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HUIS) sumeo |) oenairer 


DEHAIRS CLEAN AND FAST | 1000 PER HOUR 


The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 


U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 


Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 


Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 


The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 


Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 


Discharge end showing 
heavy U bars and 
spiral formation 

of belt scrapers. 


Jumbo U bar 
with 10 point 
star on lower 
shaft and 6 
point star on 
vpper shaft. 


All adjustment and maintenance parts easily accessible. 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 

Starting engineers may be provided. 

Equipment for the entire plant, 

User list on request. 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


THE MHCUHMH CAL BUTCHERS SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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AMIF_ CONFERENCE 





Scientists Present Research Papers 


On Curing, Proteins, Sausage Flavor 


pain in animals, ultrasonics, 

pre-slaughter treatment of 
pigs and other subjects were covered 
in detail by prominent researchers 
at the recent 12th research confer- 
ence sponsored by the research 
advisory council of the American 
Meat Institute Foundation, Chicago, 
at the University of Chicago. Ab- 
stracts of some papers follow. 


GROWTH OF MICROORGAN- 
ISMS AT LOW TEMPERATURES 
by J. L. Stokes, Washington State 
University. 

There exists in nature a distinc- 
tive, important and inadequately 
investigated group of bacteria which 
possesses the unique ability to grow 
at low temperatures at or close to 0° 
C. These low-temperature bacteria, 
commonly called psychrophiles, are 
widely distributed in nature. They 
occur in large numbers in soil, water, 
foods and other habitats where they 
carry out important beneficial or 
harmful chemical transformations at 
temperatures which are too low for 
the growth of other types of bacteria. 
In addition to psychrophilic bacteria, 
there are also psychrophilic yeasts 
and molds. 

Psychrophiles grow well at 0° C. 
even in the absence of oxygen and 
can also develop at temperatures as 
low as -10° C. At these low temper- 
atures, psychrophiles multiply, pro- 
duce pigments, ferment carbohy- 
drates, decompose proteins and ex- 
hibit other biochemical activities. 

The greatly increased use of fro- 
zen and especially chilled foods in 
recent years and the increasingly 
longer periods of time between 
their production and consumption 
have emphasized the importance of 
psychrophilic microorganisms in the 
food industries. Frozen foods, which 
normally are processed and stored 
at temperatures too low for microbial 
growth, frequently undergo spoilage 
by psychrophiles because temper- 
atures are allowed to rise in whole- 
sale distribution channels, in stores 
and in the home. Large losses of 
meat, fish, poultry, dairy products 
and other foods due to undesirable 
odors, flavors and colors produced 
by psychrophiles frequently occur. 


Hi: CURING, evaluation of 
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MICROBIOLOGY OF HAM 
CURING by L. Leistner of Bundes- 
forchungsanstalt fur Fleischwirts- 
chaft, Kulmbach, Germany. 

For the past three years, studies 
concerning the microbiology of meat 
curing, especially ham curing, were 
undertaken at the Bundesfor- 
chungsanstalt fur Fleischwirtschaft 
in Kulmbach. 

In Germany, the following pro- 
cedures are practiced in ham curing: 
1) cover brines which consist of 10 
to 25 per cent of a used brine are 
added; 2) both nitrate and nitrite 
are added to the cover and pumping 
brines, and 3) hams are held for 
approximately 10 days at 6° to 8° C. 
for curing and ripening. Under these 
conditions, microorganisms can in- 
fluence the curing process. 

It has been observed that mem- 
bers of the family Spirillaceae have 
a desirable influence upon color, 
and Micrococcaceae and _ optimal 
mixed cultures influence the flavor 
of hams. The Lactobacteriaceae aid 
in maintaining the stability of the 
cover brines. 

Undesired alterations of the meat 
occur if the delicate balance of the 
cover brine flora is disturbed. A 
preponderance of the Spirillaceae 
may cause putrefactive flavors, 
while an excess of lactobacilli and 
micrococci may result in a souring of 
the brine and the hams. Heat resis- 





tant streptococci, or spores of Bacil- 
lus or Clostridium, may be intro- 
duced from pumping or cover brines, 
and may result in spoilage of the 
heat processed hams during storage. 
From these studies, factors af- 
fecting the growth of bacteria during 
the curing process were elucidated 
and methods for controlling the 
quality of brines were developed. 
Results were used to give advice 
to meat packers with respect to the 
equipment and temperature to be 
used in the curing room, the salt, 
protein and sugar content of brines, 
etc. Methods were also worked out 
by which technicians in a laboratory 
can check the pH, redose potential, 
nitrite content, CO, content and 
presence of desired and undesired 
microorganisms in the brines. 


BASIS OF EVALUATION OF 
PAIN IN ANIMALS by R. L. Kit- 
chell, M. W. Stromberg, J. P. Arnold 
and J. M. Lagerwerff, University of 
Minnesota. 

The problem of. determining the 
effect of an externally applied stim- 
ulus upon the subjective “feelings” 
or perception in an animal is parti- 
cularly difficult. Definitive evidence 
that animals feel pain, sorrow or 
other unpleasant or pleasant sensa- 
tions is lacking. Evidence that ani- 
mals have such feelings is usually 
obtained by drawing analogies from 
similar human experiences (anthro- 
pomorphism). 

Criteria most often used involve 
observations of the behavior of the 
animal. These criteria are mostly 
subjective and are often inconclu- 
sive because of difficulties in elim- 
inating bias on the part of the 
observer. In animals stunned or 
rendered immobile prior to slaugh- 
tering, the procedure may so seri- 
ously interfere with the motor re- 





AMIF’S research advisory council, which sponsored 12th research conference 
at University of Chicago, meets each year to review its program with admin- 
istrative staff and division chiefs of American Meat Institute Foundation. 
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sponses (i.e., behavior) that inter- 
pretation from behavior alone may 
be misleading and give no informa- 
tion about the “psychic” or conscious 
state of the animal. 

Other useful methods for deter- 
mining the ability of an animal to 
“perceive” pain, etc., are to make 
analogies based on comparative a- 
natomy and physiology. These meth- 
ods are more readily quantitated 
(i.e., objective) as they may be 
expressed in physical units. The 
purpose of this report will be to 
discuss methods used in evaluating 
pain in human beings and animals 
including behavioral, anatomical and 


the physiological techniques. 

Discussed are useful procedures 
for investigating pain in animals, 
particularly in stunned or uncon- 
scious animals: blood pressure, heart 
rate, respiratory rate and electroen- 
cephalographic activity. 

PROTEIN INVESTIGATIONS AT 
THE USDA BELTSVILLE MEAT 
LABORATORY by W. L. Sulzbach- 
er, R. J. Gibbs, C. E. Swift and 
A. J. Fryer, Agricultural Research 
Service, USDA. 

Protein research at the meat lab- 
oratory has been aimed at obtaining 
basic information about the proteins 





In the Business Race... 


YOU CAN’T 
STAND STILL 


Business, today, is a race — and like 


all races, it can be won only by moving ahead, by utilizing all 


available resources to the utmost, and calling on reserve 


strength when it is needed. Here at OCC we have streamlined 


operations so that we can move ahead faster, used our 


reserve strength to add new facilities and services. ‘Today, we 


offer our customer-friends more than ever before —a 


combination of skill and experience and plant capacity which 


keep OCC out in front in the business race. 


OPPENHEIMER CASING CO. 


President 


CHICAGO + NEW YORK + SAN FRANCISCO + LOS ANGELES » TORONTO 
LONDON + EDINBURGH 
WELLINGTON + SYDNEY + MELBOURNE + BUENOS AIRES 





in beef and other meat animals with 
the ultimate purpose of using this 
information in the handling of meat 
and meat products. 

The water-insoluble, salt-soluble 
protein components of various bo- 
vine muscles have been obtained 
and analyzed _ ultracentrifugally, 
Variations between muscles and ag 
a function of storage time after 
slaughter have been observed. The 
contractile protein, myosin, has been 
isolated by an improved technique 
and its physical and chemical pro- 
perties have been measured. 

Both bovine and rabbit H-mero- 
myosin, contrary to previous studies, 
were found to be heterogeneous, 
Bovine L-meromyosin was compars 
able to that from other sources, 
Bovine tropomyosin, also isolated for 
the first time, was likewise studied 
in both its physical and chemical 
properties. 

The effects of pH and _ioni¢ 
strength on the water-holding cap- 
acity of meat residues were also 
measured. In general, water reten- 
tion followed the pattern of fiber 
swelling in gelatin, wool fibers and 
similar substances and was therefore 
in accord with the Donnan mem- 
brane theory. Between pH 6 and 8 
at high ionic strength, there was 
enhanced water retention which 
paralleled the release of the myosin 
meat fraction. 


CATHEPTIC ENZYMES W 
MUSCLE by Arnold Kent Balls, 
Purdue University. 

Cathepsins are proteolytic en- 
zymes normally resident in tissue 
cells, rather than excreted there- 
from. Before discussing the cathep- 
sins, a quick glance at proteins and 
proteolysis is indicated. : 

Proteinases are best characterized 
by observing their behavior toward 
certain synthetic substrates, yet this 
requires that the preparation be free 
from other enzymes that might have 
the same action. Hence, much trou- 
blesome purification is required. It 
appears that representatives of each 
of the three large groups of protein- 
ases are found among the cathepsins, 
which are thus far from being alike. 

The function of cathepsins is still 
a puzzle. They are good catalysts 
of protein-splitting only at pH levels 
which are not observed in the tissues 
where they occur. At physiological 
pH levels some cathepsins are 
known to catalyze transpeptidation, 
so they may be involved in protein 
synthesis. 

Muscle contains relatively little 
active cathepsin and this has not 
been studied extensively. It may, 
however, be profitable to consider 
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SCOTSMAN ICE MACHINES 





...CUT YOUR MEAT 
PROCESSING COSTS! 


IT’S TRUE! You can slash your ice cost 


tissue 
there- 


s and 


provides all the ice that’s needed, right 
erized 


oward 


Scotsman Super Flakers provide a constantly 
available supply of pure and perfect ice...even 
purer than the water from which it's made! 


by as much as 90% ... by making your 
own ice with an automatic SCOTSMAN 
Ice Machine. You get ice when you 
want it ...ice that is always clean and 
pure...all for as little as 8 pennies per 
100 pounds! 


For example, at the Pioneer Sausage 
Co., St. Paul, Minn., the cost of buying 
outside ice ran as high as $50 to $60 
a month. Nowa ScoTsMAN Super Flaker 


where it’s needed, at a cost of less than 
30¢ a day! 

What’s more, the hospital-pure, indi- 
vidual bits of SCOTSMAN ice are unex- 
celled for use as shown above—keeping 
temperature and consistancy of the 
mixture constant in the chopping unit. 
There are Scotsman models to meet every 
need .. . capacities from 100 to 5,000 
pounds per day. Get all the details now! 


Attention high-volume meat 
processors! Here's the high- 
capacity SCOTSMAN Model 
SF-8 Super Flaker. Makes up 
to 5,000 Ibs. of 100% pure Super 
Flakes per day. Modernize with 
modern ice made right on your 
premises by one or more 
SCOTSMAN machines. There 
are more than 60 SCOTSMAN 
models . . . world’s largest line, 
world’s largest seller! 


YES? Please send complete details, 
‘5 including new “‘Iideas on Ice’’ 
booklet on Scotsman ice Machines. 


NAME 
ADDRESS 


ZONE STATE 


MAIL TO: SCOTSMAN ICE MACHINES 
Queen Products Division, King-Seeley Corporation 
435 Front Street, Albert Lea, Minnesota 

onsider EXPORT OFFICE: 15 William Street, New York, N.Y. 
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what is known, what analogies exist 
with other tissue proteinases and 
what of the behavior of dead muscle 
may perhaps be attributed to ca- 
theptic action. 


ULTRASONICS FOR EVALUA- 
TION OF LIVE ANIMAL AND 
CARCASS COMPOSITION by J. R. 
Stouffer and G. H. Wellington, Cor- 
nell University. 

Studies have been conducted on 
live animals and carcasses of beef 
and pork with ultrasonics during 
various development stages of ultra- 
sonic equipment for live animal and 
carcass evaluation. 

Three groups of cattle were eval- 
uated for rib eye area and external 
fat thickness at the last rib. Rib eye 
area and external fat thickness were 
measured on a cross-sectional out- 
line which was sketched from indi- 
vidual soundings at specific locations 
on 54 cattle in an early study. Cor- 
relation coefficients between the 
measurements from the outlines and 
from the actual tracing of the car- 
casses were 0.35 for fat thicknesses 
and 0.49 for rib eye area. 

A second trial with different equip- 
ment and modified technique result- 
ed in correlation coefficients of 0.32 
for fat thickness and 0.22 for rib eye 
area involving 82 cattle. The tech- 
nique was improved and a third trial 
involving 16 cattle resulted in corre- 
lation coefficients of 0.54 for fat 
thickness and 0.85 for rib eye area. 

A similar study with measure- 
ments taken at the thirteenth rib 
on 42 hogs resulted in correlation 
coefficients of 0.92 for external fat 
thickness and 0.70 for loin eye area. 

Additional studies have indicated 
that thickness measurements can 
also be accurately made on carcasses 
of beef and pork with ultrasonics. 
Ultrasonics also appears promising 
as a tool for measuring the degree 
of marbling in live animals as well 
as intact carcasses. 


PRE - SLAUGHTER TREAT- 
MENT OF PIGS AS IT INFLU- 
ENCES MEAT QUALITY AND 
STABILITY by J. Wismer-Pedersen 
and Hans Riemann, Danish Meat 
Research Institute, located in Ros- 
kilde, Denmark. 

The properties of meat are greatly 
changed during the post-mortem 
glycolysis. The pH and the electrical 
resistance of the muscle tissue drop. 
The physical appearance of the meat 
changes from a dry (closed struc- 
ture) to a wetter (open structure), 
and the water holding capacity de- 
creases. It has been noted that the 
rate of the post-mortem pH drop in 
pork can sometimes be very fast. 
The water holding capacity and the 
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color are greatly reduced in such 
meat, which is called “watery pork.” 

Watery pork has been known for 
many years but it is only in recent 
years that it has been studied ex- 
tensively. The direct cause of watery 
pork is still unknown, but it has 
been demonstrated that stress and 
excitement of the pigs increase the 
frequency of carcasses with watery 
pork. Carbohydrate rich feed has a 
similar effect and so has sugar-feed- 
ing prior to slaughter, if the feeding 
is not combined with resting of the 
animals. 

The final or ultimate pH of pork 
can be reduced by sugar-feeding 
and resting, and if the rate of post- 
mortem pH drop is normal, watery 
pork or even reduced water holding 
capacity does not occur. The keep- 
ing quality of pork may be increased 
considerably by a lowered ultimate 
pH of the meat. 

Electrical stunning may give rise 
to blood splashes in the muscles if 
the pigs are stuck later than five 
seconds after the termination of the 
electrical current. This stunning 
technique can also result in higher 
ultimate pH. 

Apart from these effects, stunning 
(electrical or CO, gas) seems to 
have very little influence on meat 
structure and meat quality. Care 
must, however, be observed that the 
pigs do not get frightened when they 
are led to the stunning apparatus. 
That may cause rise in the frequency 
of watery pork. 

By specific treatment before 
slaughter, such as injection of ad- 
renaline, the glycogen depots can be 





HEAT-AND-SERVE beef, chicken and 
turkey pies made at new Swift & 
Company plant in Union, Mo., are 
distributed nationally in cartons sup- 
plied by boxboard and folding car- 
ton division of Continental Can Co. 
The 8-oz. pies are packed in alum- 
inum foil pie plates and frozen. Car- 
tons are printed in yellow, red and 
dark and light blue. The carton design 
was created by Swift & Company. 


emptied completely. As a_ result, 
there is no post-mortem pH drop 
and the water holding capacity re- 
mains high. 

It would be a desirable situation 
if we were able to produce pork 
with a good color, a good water hold- 
ing capacity and a low pH. Such 
meat would be suited for almost any 
use. Unfortunately, a low pH is not 
generally compatible with a good 
color and a good water holding 
capacity. 

A solution to this problem would 
be to use pork with low ultimate pH 
for purposes where the effect of pH 
on the keeping quality is of primary 
importance. Meat with higher pH 
could be used in cases where the 
water holding capacity is of more 
importance than the influence of 
the meat pH on keeping quality. 


FACTORS INFLUENCING 
QUALITY OF COOKED PORK by 
C. Edith Weir, AMIF. 

The eating quality of pork varies 
considerably in tenderness, juiciness 
and flavor while remaining quite 
palatable. The consumer may be 
only casually aware of these differ- 
ences unless they result in marked 
reduction in quality. These differ- 
ences are, however, obvious to taste 
panel members who have evaluated, 
with care, pork samples from a num- 
ber of sources. 

Breeding and management prac- 
tices quite possibly affect the cooked 
pork quality. The age of the animal 
at slaughter, whether determined by 
breed or feeding regime, will have 
an effect. Tenderness in beef has 
been shown to be a heritable factor 
and it is probable that this is also 
true for pork. Other genetically- 
linked factors, such as marbling, 
may contribute to eating quality 
although it is not easy to establish 
whether their influence is direct or 
through genetic association. 

A most important factor in meat 
eating quality is the manner in 
which the meat is cooked. Several 
years ago, studies were carried out 
which indicated that slower cooking, 
that is, cooking at low temperatures, 
increased the yield and tenderness 
of cooked meat. Recent studies on 
beef, by Dr. Cover at Texas, have 
indicated differences in various as- 
pects of tenderness for broiled and 
braised beef steaks. 

There is almost no information on 
the response of pork to different 
cooking procedures. Studies on pork 
quality in progress at the American 
Meat Institute Foundation are yield- 
ing interesting information with re- 
gard to cooking methods. 

Pork roasts are more tender, 
juicy and flavorful than broiled or 
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Barca to perfection, with extra 
appetite-tingling flavor in each 
juicy bite, these franks do you 
proud on any occasion. The 
secret of their distinctive taste 
is BFM CUSTOM-BLENDED 
WIENER SEASONING. 


B-F°M 


CUSTOM-BLENDED 


WIENER 
SEASONING 


F.. out today what this 
superlative Seasoning can do tor 
your brand. You'll have the 
“swankiest” franks in town and 
the biggest increase in sales and 
profits you’ve ever seen. 


M... Processors all over the 
country buy BFM WIENER 
SEASONING with complete 
confidence. Blended of only the 
finest ingredients, it’s always uni- 
form in flavor and quality and 
“tops” in taste appeal. 


Wire, write or phone a trial 
order in today . . . satisfaction 
guaranteed. You'll find you just 
can’t supply enough of anything 
so good as Franks made with 
BFM SEASONING. 


BASIC FOOD MATERIALS 
INC. 


853 STATE STREET 
VERMILION, OHIO 


PHONE: WOODWARD 7-3121 


Good Seasoning to Gaste 








braised chops from the same car- 
casses. High panel scores for pork 
roasts are not always accompanied 
by high scores for chops from the 
same source. The rate of tempera- 
ture increase in roasts varies great- 
ly among animals with ranges ob- 
served as great as 1° to 3° F. per 
minute. These rate differences can- 
not be completely explained by 
roast weight or fat cover. 

Oven temperatures of 300°, 350° 
and 400° F. have been compared. 
Preliminary data indicate that a 
350° F. oven temperature results in 
better flavor, tenderness and juici- 
ness than either 300° or 400° F. The 
significance of cooking rates, wheth- 
er due to in-roast factors or envir- 
onmental temperatures, is being 
considered. 


GAS CHROMATOGRAPHY FOR 
MEAT FLAVOR RESEARCH by 
F. L. Kauffman, Swift & Company. 

Gas-liquid chromatography has 
been a very useful analytical tool in 
the characterization of flavors in 
foods, such as strawberries, and of 
flavoring additives, such as spice 
oils, where the flavor sensations are 
predominantly due to high volatile 
compounds. 

In meats, the over-all flavor sen- 
sation is often dependent largely on 
essentially non-volatile components 
which are better studied by other 
methods. However, volatile com- 
pounds are often produced in meat 
products during curing, irradiation 
or smoking, and these volatile com- 
pounds can be detected, identified 
and measured using gas-liquid 
chromatography. 

These analyses provide an objec- 
tive method of following the chemi- 
cal changes occurring at various 
stages in processing. These changes 
are related to the development of 
the final product flavor and aroma. 
Since the volatile compounds are 
often present in very low concentra- 
tions, or are strongly absorbed on 
the protein structure, they must be 
extracted and concentrated before 
analysis. Recent improvements in 
gas-liquid chromatography detector 
sensitivities make concentration 
problems less difficult. 


AN EFFECT OF IRON AND 
SODIUM CHLORIDE ON FLAVOR 
IN SAUSAGE by V. G. Moskovits 
and E. W. Kielsmeier, associated 
with Oscar Mayer & Co. 

Deterioration of product flavor as 
a result of oxidative reactions is an 
ever-present problem in the food 
industry. The situation is especially 
acute in fat-containing foods, such 
as sausage, because these products 
are readily attacked by atmospheric 


oxygen. Certain chemical agents 
have a marked ability to accelerate 
oxidative reactions while others tend 
to inhibit oxidation. The action of 
potential pro- or anti-oxidants ap- 
pears to be quite dependent upon 
the exact nature of the oxidation- 
prone system in which they are 
found. This paper will consider a 
typical mixture of sausage ingredi- 
ents as the oxidation-prone system, 

Almost all sausage contains pro- 
and anti-oxidants in the form of 
heme pigments and spices, respec- 
tively. In addition, it will usually 
contain deliberate additions of sodi- 
um chloride, as well as contaminat- 
ing metals from processing equip- 
ment. This paper will describe the 
pro-oxidant activities of several 
metals and sodium chloride, with 
emphasis on the effect of iron. Ap- 
parently, even small quantities of 
iron can accelerate oxidative pro- | 
cesses in sausage mixtures. An an- | 
omalous effect found for copper will | 
be pointed out. 

It may be concluded from results 
that contamination of sausage prod- 
ucts with iron should be scrupulous- 
ly avoided. An improvement in the 
general quality of sausage flavor 
would undoubtedly occur if corro- 
sion-resistant metals such as nickel- 
chromium-iron alloys were used 
exclusively in fabrication of sausage- 
making equipment. 


Burns & Co. Net Earnings 
Rise on Peak Operations 


Net earnings of Burns & Co., Ltd., | 
Calgary, Alta. in the fiscal year | 
ended December 30, 1959, amounted 
to $1,362,701, a substantial increase 
over the 1958 earnings of $702,523 
and more in line with normal years’ 
results, Reginald S. Munn, president, 
disclosed in the company’s annual 
report to shareholders. 

Meat packing operations accounted 
for $1,056,457 of the profit, returning 
66¢ on each $100 of sales. Net in- 
come from packinghouse operations 
in 1958 was $356,279. The company 
received $306,244 in dividends from 
subsidiaries in other fields in 1959, 
a decline of $40,000 from 1958. 

“The outstanding feature of the 
year’s operations was the increase 
in tonnage and dollar sales, which 
established new record highs,” Munn 
reported. Burns & Co. _§ sales 
amounted to $159,761,274, and aggre- 
gate sales of the company and its 
subsidiaries were $215,000,000. 

The company’s capital expendi- 
tures totaled $1,363,000 in 1959, 
down $207,000 from the previous 
year, and net working capital in- 
creased $178,000 to total $7,467,000. 
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GERMAN BRAND SAUSAGE 
PAADE IN U.S.A. 
“TLAVORINGS: ORGSOUNIG GLUTAMATE, © SHEE WE, WHEN PACKED 
Sigman Meat Co., Inc. 


Denver, Colorado 





Lily tubs save space, are sturdy, economical...can be attrac 


Husky, leakproof Lily* Tubs with Nestrite* 
feature are just made for the packing of 
liver, steaks, chopped meat, barbecue 
meat, sausage meat, chitterlings, sweet- 
breads, stew meat, lard. Sure to keep 
highly perishable variety meats fresh and 
edible-looking from packer to purchaser. 
Reduces danger of spoilage loss to save 
Packers untold costs! Best of all, Lily 
Nestrites nest one in another when empty, 
Stack conveniently when full. 
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Lily Nestrite waxed tubs show your 
colors to best advantage! A choice of 
special print or stock design, in 2, 3, 4, 5, 
and 10 Ib. sizes. Disc and pull-type lids. 

For free samples and further informa- 
tion, just send the coupon. 


* LILY-TULIP CUP CORPORATION 
> DEPT. NP-560 


122 EAST 42ND STREET, NEW YORK 17, N. Y. 
Please send: C1) Free samples 1 informative literature. ° 


NAME 


> COMPANY. 


STREET. 


ZONE____STATE 





Desired 

pickle percentage 
with Hagan Scale 
—automatically! 


‘ye od 


Operator pushes pumped ham into receiver, at the same 3 While ham is automatically pumped, operator inserts needle 


time moving ham from left onto the Scale. 


Ham on Scale has been pumped, so operator pushes it 5 Cycle is now complete, and while ham on Scale 
towards receiver, moving right ham onto Scale. 


DOUBLE SAVINGS .. . with the 
Hagan Automatic Ham Scale. Not 
only a time saver, the Hagan Scale 
is far more accurate than manual 


in the artery of the ham on the right. 


dis. Be 3 £4 i 


is pumped, 
operator is inserting the needle in the next ham on the left. 


pumping. The Hagan Ham Scale 


can save you time and money. For 
more detailed information, phone Cc A LG Oo N company 
WAlnut 2-3737, or write: HAGAN CENTER, PITTSBURGH 30, PA. 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 









American Provision Company 

[Continued from page 13] 
addition to solving the dusting prob- 
lem the arrangement brings about 
a better blending of the seasoned 
milk solids and the added moisture 
with the emulsion. The slurry flows 
over the entire emulsion mass rath- 
er than being confined to a narrow 
band as is the case when the in- 
gredients are added dry, sausage 
maker Fritz reports. 

From the bowl cutter the emulsion 
is discharged directly into the hori- 
zontally mounted Griffith Mince 
Master. The feed hopper of this unit 
fits snugly under the discharge 
opening of the cutter. Meat from 
‘the horizontal unit is discharged di- 
"rectly into the bowl of another Mince 
"Master. The emulsion from this unit 
"is discharged into the hopper of the 
“Kent continuous flow stuffer. This 
unit has a pump that pulls a vacuum 
continuously on the sealed stainless 
steel hopper and, consequently, the 
emulsion flowing from the Mince 
Master meets no air resistance. 

Management uses three emulsify- 
ing machines to get a smooth vel- 
vety texture in its product in mini- 
mum machine time, claims Lampert. 
a Uy The stuffer has several. controls 
; ty _ which permit the manufacturing 
? i F room to prepare emulsion for four 

other stuffers intermittently. A trip- 
out switch stops the last Mince Mas- 
ter if the hopper is full and a red 
light on top blinks as the hopper 
approaches empty. 
| The connection between the hop- 
)per and the last emulsifier is an 
/easy-break coupling. If other fine- 
"cut products are being stuffed, the 
' connection is broken and the flow 
from the vertical emulsifier is di- 
rected into St. John stainless steel 
charging buckets. After several 
batches have been made the stain- 
less steel pipe is reconnected and the 
product flows into the hopper. 

The continuous stuffer has a 
clutch-engaged pump. The clutch is 
thrown in and out by a control ac- 
tivated by a solenoid mounted to the 
stuffing cock. The firm has used 
five Linker Machine linkers all 
served by one stuffing operator, 
Lampert says. 

The stuffing operator is aided in 
his work by a Linker Machine cas- 
ing sizer. As the product is stuffed, 
the strand strikes a baffle plate on 
the table that curls it. The pressure 
from the stuffer and the resistance 
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Au of the baffle are constant so that the 
30, PA. strand curls into sections of ap- 
proximately uniform size. 

One operator working at the 
stuffing table moves the strands to 
the linking machine stations and 

INC. 
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ABOVE: One em- 
ploye ties the 
strands flowing into 
the four linking ma- 
chines, each of 
which has an oper- 
ator for smokestick 
placement. RIGHT: 
Force of _ stuffing 
curls the strand into 
sections as the saus- 
age strikes the baf- 
fle plate. Employe 
uses mechanical cas- 
ing holding device 
which helps in stuf- 
fing the strand. 


ties the strands together. Since the 
stuffing machine’s capacity is con- 
siderably greater than that of the 
linkers, the operator always has 
plenty of sausage to keep ahead of 
the machines. 

The stuffer packs the emulsion in 
the casings and there are no pock- 
ets in the links. There is a slight 
saving in casing costs, reports Kel- 
ler. Whenever the vacuum pump is 
not functioning, this fact is quickly 
detected through the difference in 
link length. 

An operator at each linking ma- 
chine places the sausage on sticks 
and transfers these to cages for 
movement to the smokehouse alley. 

The plant is equipped with a bat- 
tery of air-conditioned Atmos 
smokehouses. The smoked frank- 
furts are finished in a Jourdan 
cooker and are then moved into a 
new shower spray. The chilling of 
the frankfurts has been speeded by 
using nozzles that produce a mist 
and water is saved. 

The second major production aid 
is the Advanced Engineering Geb- 
hardt snap chill cabinet. This unit 
and the vertical Howe Ice Machine 
compressor were installed by Arctic 








Engineering. The booster compres- 
sor supplies about 10 tons of refrig- 
eration needed for the Gebhardt 
snap chill unit. 

The cabinet is used primarily dur- 
ing peak periods when the normal 
cooler facilities are too small. It also 
is used on very hot days when 
management wants to hold the man- 
ufacturing-distribution cycle to an 
absolute minimum to assure product 
quality to the customer. 

The two-fan unit has a capacity 
of six cages. The temperature of 
frankfurts is pulled from the shower 
level of 100° F. down to about 46° F. 
within 6 minutes. In a conventional 
cooler the product must be held 
overnight before it is ready for ma- 
chine peeling. With the quick chill 
system the frankfurts can be on 
their way in packages to a customer 
within 30 minutes after leaving the 
smokehouse, says Jourdan. 

The firm has installed a Kartridg- 
Pak chub forming machine which 
turns a couple of day’s requirements 
in a short run. The employes are 
then free to stuff other large link 
or stick products, Jourdan points 
out. Chub products can be made fre- 
quently to assure freshness. 
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Humane Slaughter 
... high-pressure air 


You can comply with humane slaugh- 
ter laws more quickly and easily when 
you use air-powered stunning meth- 
ods. Make sure you have high pres- 
sures required for the stunning ham- 
mer—install a quality- built, high- 
pressure air compressor. Write for 
complete details or see your Gardner- 
Denver air compressor specialist. 








TYPE AD 


(two-stage, air-cooled) 


Pressures to 350 psi 
Capacities 4-100 cfm 


TYPE WE 


(two-stage, water-cooled) 


Pressures to 350 psi 
Capacities 430-860 cfm 





ALSO... 
AB and RXT 


(two-stage, water-cooled) 


Pressures to 1000 psi 
Capacities to 455 cfm 











EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


ny GARDNER 
a/ DENWER 


Gardner-Denver Company, Quincy, Illinois 


In Canada: Gardner-Denver Company (Canada), Ltd., 
14 Curity Ave., Toronto 16, Ontario 
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Swift Says Pension Trust 
Is in ‘Excellent’ Shape 

The pension trust of Swift & 
Company, Chicago, with assets of 
$209,000,000, is paying pensions to 
more than 12,500 persons. Included 
are 8,118 retired employes and 4,- 
389 widows and minor children. R. 
W. Reneker, company vice president 
and chairman of the pension board, 
gave these figures to employes. 

“The Swift pension trust is in ex- 
cellent financial condition,” Reneker 
said. “Actually, it is stronger than 
indicated by the assets, which are 
reported at cost rather than at to- 
day’s higher market values.” 

The trust embodies Swift’s 44- 
year-old pension plan, which is one 
of the oldest among industrial firms. 
In 1925, company pension funds 
were placed in an irrevocable trust. 
Since then, $122,000,000 has been 
paid out in pension benefits. Em- 
ployes pay no part of the cost of 
providing pensions. 

In 1959, nearly $8,750,000 was 
added to the fund from dividends, 
interest and profits realized on se- 
curities sold during the year, Renek- 
er reported. This, together with the 
company’s contribution of $4,356,193 
last year, exceeded 1959 pension 
payments by about $4,000,000: 

“Swift pensions,” Reneker point- 
ed out, “are in addition to social 
security payments. For a retired 
married couple, Swift’s average 
monthly pension and social security 
payments exceed $200. The Swift 
plan provides for disability retire- 
ment after 20 years of continuous 
service, and also for early retire- 
ment under certain conditions.” 


Australians Butcher 11,000 
Kangaroos For Export Meat 
More than 11,000 kangaroos were 
recently killed for meat for export 
in southwestern Australia over a 
10-week period. The meat was 
boned, with each kangaroo yielding 
an average of 30 lbs. of edible meat. 
The meat was sent to Europe and 
America in cases branded: “Bone- 
less Kangaroo Meat—Product of 
Australia.” The consignment was 
estimated to be worth about $20,000. 


Kansas Livestock Project 


Production and marketing poten- 
tials of the livestock industry in 
Kansas will be examined in a re- 
‘search project sponsored by the 
Kansas City, St. Joseph and Wichita 
livestock markets. The project, 
which will take about a year to 
complete, will be directed by Dr. 
John McCoy, working through Kan- 
sas State University. 


HOT or COLD 






STANDARD 
IN THE 
MEAT 
INDUSTRY 


. CHECK 
THESE 
OUTSTANDING 
FEATURES 


M 1. Modern design 
M 2. Special ever-bright alumi- 


num alloy 

w 3. Easily cleaned 

Mw 4. Self contained unit, easily 
installed 

Mw 5. Ever-lasting 

M 6. Stainless steel bowl— 
optional 

“ ‘7. Removable P-trap for use 
in areas where floor trap is 
required 

“ 8. High spray head and soap 
dispenser with each unit 

“ 9. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 

! 10. Designed especially for 


meat processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mré. co 


3359 Packers Ave., Los Angeles 58, Calif. 
LUdlow 8-8266 


—— 
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D aakie be \nsLime 
Everybody's buying Esskay HickorySmoked Franks: LOAD OLOOT CONTEST 


Esskay Hits Road Again with ‘Load O’ Loot’ 


“PASSENGERS” ON one of transit bus ‘‘Load O' Loot'’ spectaculars of 
Schluderberg-Kurdle firm are (I. to r.): Thomas J. Kurdle, vice president for 
merchandising; O. B. Smith, vice president in charge of sales; Theodore 
Schluderberg, president, and Albert Kurdle, senior vice president of firm. 


Repeating its successful promotion 
of last year, The Wm. Schluderberg- 
T. J. Kurdle Co., Baltimore, has put 
its $20,000 “Load O’ Loot” mobile 
display on the road again in Mary- 
land, Virginia, Delaware, the District 
of Columbia and Pennsylvania. 

The transit bus display is packed 
with prizes contestants can win by 
describing the flavor of Esskay 
franks in one word or three hy- 
phenated words. All details are on 
the package. The display will be 
shown at heavy shopper traffic loca- 
tions, such as shopping centers, town 
squares and central city street inter- 
sections, 

Backing up the promotion will be 
saturation radio spots, weekly 500- 
line ads in local newspapers, bill- 
boards and point-of-purchase ma- 
terial. The grand prize winner will 


receive everything “except the 
truck” in the “Load O’ Loot” display 
which includes a 1960 Chevrolet 
station wagon, 1960 Corvair sedan, 
Baldwin acrosonic piano, natural 
mink stole, sterling flatware, china, 
television set and many other items. 

There will be four second prizes 
of mink stoles, six third prizes of 21- 
inch TV consoles and 400 additional 
prizes of Esskay canned hams. The 
dealer whose customer wins the 
grand prize will be awarded a ster- 
eophonic high-fidelity phonograph. 
In addition to the grand prize, a 
weekly prize will be awarded for 
eight weeks to encourage repeat 
visits to stores. The winner may 
select any one prize in the “Load O’ 
Loot” except the cars and also will 
be eligible for the grand prize. The 
contest will end on July 2. 





Arkansas Permits More 
Milk, Binder in Sausage 


The Arkansas State Board of 
Health has amended the state’s sau- 
sage regulations to permit a maxi- 
mum of 5 per cent of dried skimmed 
milk solids and 12 per cent of bin- 
der (starch, soybean flour or flour) 
in sausage. The previous limits 
were prescribed at 3% and 10 per 
cent, respectively. 

The Arkansas Independent Meat 
Packers Association had proposed 
an 8 per cent skimmed milk limit 
and a maximum of 15 per cent 
binder. Coupled with the new limits 
is a strict requirement against 
exceeding the ceilings. The old regu- 
lations permitted a margin of error. 
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Will Check for Residues 


Florida’s State Cabinet turned over 
to the State Agriculture Department 
$27,500 in emergency funds to help 
pay for mobile laboratories used to 
check for dangerous pesticide resi- 
dues on food crops. Gov. LeRoy Col- 
lins pointed out, however, that “there 
is no great fear that contamination 
has occurred or will occur.” 


State Insecticide Study 


A resolution providing for the cre- 
ation of an interim committee to 
study the use of insecticides was ap- 
proved by the Michigan Senate be- 
fore the recent adjournment of the 
legislative assembly of the midwest- 
ern commonwealth. 








HANG ON 
‘TO PROFIT! 





% REICH’S MARK IV Beef Loader 
lets luggers shoulder at floor level with 
loads delivered at automatic pre-set 
shoulder height. Cuts out clumsy step 
platforms and ends costly slip acci- 


dents. Saves valuable floor space and 
time throughout your entire beef loading 


operations. 


® Rollers move easy on meat rail to ail 
loading stations. ® Quick set clamp and 
crank give positive positioning. ® Trip 
switch lowers meat automatically. 
@ Lowering chain and limiting switch 
allow pay out to exact pre-set height. 
@ Break motor furnished for any current 
or voltage needs. ® Chain drum holds 
leaf chain for any load or use, @ UP- 
DOWN-STOP switch gives easy, instant 
control, 


' Write, Wire, or Phone for full 


details and help in adapting MARK IV 
to your plant operations, 


1414 WYOMING 
KANSAS CITY, MISSOURI 


HArrison 1-6011 


pS 5 =23 CDP — Gi) 


MARK IV 


BEEF LOADER 


ALL MEAT... output, exports, 


imports, stocks 








appear below as follows: 


Lambs, 369,561. 





Meat Production Scores Substantial Increase 


Production of meat under federal inspection for the week ended 
May 7 scored a substantial increase after the slight gain of the previous 
week. Volume of production last week at 434,000,000 Ibs. was about 
20,000,000 lbs. larger than for the previous week and about 33,000,000 
Ibs. larger than for the same May week last year. In livestock slaughter, 
only calves failed to contribute to the larger aggregate meat output. 
Cattle kill, while up by about 20,000 head for the week, numbered 
about 29,000 head larger than a year ago. Hog slaughter, which has 
held an unsteady edge over last year, was about 120,000 head larger 
than a year ago. Estimated slaughter and meat production by classes 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
May PP ca Ras aah one pe 370 222.4 1,360 187.5 
UE es ED  edintaes-ceenach 350 207.2 1,325 183.5 
May MN Od ds¥ ccs dened 341 205.7 1,240 172.6 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD 
M's Mil. Ibs. Mil. Ibs. 
May AAP eee 92 10.9 275 13.2 434 
EG ED, aso o0 66 00 8 0.00 0 92 10.9 255 12.5 414 
May i ey 88 10.6 252 12.0 401 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

Live Dressed Live Dressed 
May ee 1,045 601 242 138 
Se ae ee en 1,030 592 243 138 
May PEE . ctben bi o.¥'e ee oes 1,045 603 245 139 

SHEEP AND LARD -PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
May ert wei s successes « 210 119 98 48 _ 43.3 
oe Se een 210 119 99 49 —_ 39.7 
May eS iS ae 213 120 98 48 14.0 42.7 








U. S. Meat Animal Production Last Year Reaches 
Record High Of 52,700,000,000 Ibs.; 8% Above 1958 


Farm production of meat animals 
in 1959 was a record 52,700,000,000 
Ibs. live weight, or 8 per cent more 
than the 48,700,000,000 lbs. in 1958, 
according to the Crop Reporting 
Board. Cattle and calf production 
amounted to 56 per cent of the total 
farm production of meat animals in 
1959, with hogs furnishing 41 per 
cent and the remaining 3 per cent 
from sheep and lambs. In 1958, cat- 
tle and calves represented 57 per 
cent of the total; hogs, 40 per cent; 
and sheep and lambs, 3 per cent. 

Gross income (cash receipts plus 
value of home consumption) from 
meat animals amounted to $11,400,- 
000.000, 2 per cent less than the $11,- 
600,000,000 in 1958. The gross in- 
come in 1959 for cattle and calves 
was above that of a year earlier, but 
was lower on hogs and sheep and 
lambs. The increase in gross income 
from cattle and calves was due to 
larger marketings and higher prices, 
while for hogs and sheep and lambs 
the decrease was due to lower 
prices since marketings were up. 

Production of cattle and calves in 
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1959 was 29,500,000,000 lbs., 7 per 
cent above the 27,700,000,000 Ibs. 
in 1958. Gross income from cattle 
and calves in 1959 amounted to $8,- 
000,000,000, the highest for any year 
on record. The 1959 gross compared 
with $7,600,000,000 in 1958. 

Hog production last year was es- 
timated at 21,400,000,000 lbs., up 10 
per cent from the 19,400,000,000 Ibs. 
the preceding year. The 1959 pro- 
duction was 15 per cent below the 
record of 25,400,000,000 Ibs. in 1943. 
Gross income in 1959 from hogs at 
$3,000,000,000 was 18 per cent small- 
er than the $3,700,000,000 in 1958. 

Production of sheep and lambs in 
1959 amounted to 1,700,000,000 Ibs., 
3 per cent above 1958. Gross income 
was $340,000,000 in 1959 compared 
with $360,000,000 in 1958. 


ANIMAL FOOD PRODUCTION 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under 
federal inspection and certification 
for the week ended April 16, totaled 
5,191,516 Ibs. 


AMI PROVISION STOCKS 

Provision stocks, as reported to 
the American Meat Institute, totaled 
191,300,000 lbs. on April 30. This vo]- 
ume was 6 per cent above the 180. 
700,000 lbs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 47,600,000 Ibs. for an 11 
per cent drop from 53,500,000 Ibs. 
in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks and a year earlier. 


Apr. 30 stocks as 


percentage of 
inventories on 
Apr. 16 May 2 
1960 1959 
HAMS: 
Cee, BPE. os pnkivce as 100 76 
Frozen for cure, S.P.-D.C. 126 88 
yp eT eins Pears ke 119 85 
PICNICS: 
Cured,  SiP-D.C. . i .isicess 100 74 
Frozen for cure, S.P.-D.C. 134 203 
po |” 126 152 
BELLIES: 
SE SI ease nce pecans’ 104 118 
Frozen for cure, D.S. ... 108 38 
Curewd, S.P.-D.C. ......... 99 83 
Frozen for cure, S.P.-D.C. 105 116 
OTHER CURED MEATS: 
Cured and in cure ....... 104 84 
Frozen for cure ......... 117 81 
pg Ee ere 112 82 
FAT BACKS: 
pe ee Rn eer ee ee ee 117 76 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 108 132 
TOT. ALL PORK MEATS .. 109 106 


LARD & R.P.F. 
PORK LIVERS 
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BRITISH MEAT IMPORTS 


British bacon imports by country 
of origin and imports of other meats 
by kinds for the first three months 
of 1958-59 and 60 were reported by 
U. K. sources as follows: 


BACON 
January—March 


1958 1959 1960 
Country 
Commonwealth 460 652 243 
Irish Republic 8,086 4,685 4,355 
Sweden 2,151 1,881 2,758 
Denmark 57,866 57.407 70,609 
Poland 12,798 11,800 12,298 
Holland 6,882 5,160 8,110 
Other 474 1,068 1,670 
TOTALS 88,717 82,653 100,043 
FRESH MEAT 
Type 
Beef, Veal 95,686 85,407 83,192 
Mutton, Lamb 107,566 113,285 112,698 
Pork 4,831 4,018 5,167 
TOTALS 208,083 202,710 201,057 
VARIETY MEATS 
Type 
Beef— 

Tongues 1,462 1,640 1,887 
Other 7,748 7,624 6,621 
Veal 571 521 486 
Mutton 1,166 1,066 1,388 
Lamb 4,306 4,105 5,288 
Pork 2,335 3,122 4,848 
Rabbits 3,170 2,321 2,752 
TOTALS 20,758 20,399 23,270 
CANNED MEAT 

Type 
Beef tongues 1,785 1,311 1,186 
Corned beef 11,553 8,451 6,750 
Other beef 9,112 9,970 9,926 
Veal 781 546 721 
Corned mutton 1,214 295 2,179 
Other mutton 854 868 2,048 
Bacon, hams 5,758 5,620 8,442 
Pork, incl. tongues 8,084 8,138 10,740 
All other 3,960 3,138 3,410 

TOTALS 43,101 38,337 45,408 
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PROCESSED MEATS . . 


SUPPLIES 








meat from Mexico. 





U. S. Meat Imports Continue Low In March 


Arrival of 54,449,201 lbs. of foreign meat into the United States in 
March represented the second smallest volume of such movement 
in two years. Imports of 53,301,057 Ibs. in February were about the 
lightest since March 1958. March inshipments of meat compared with 
71,489,148 Ibs. in March last year and the all-time record of 105,579,000 
Ibs. in August 1959. Australia continued to be the top country as the 
source of our meat imports. That country contributed 12,570,479 Ibs. 
of our meat imports in March. Our largest imported supply of pork 
was 5,797,262 lbs. of canned ham from Holland. U. S. meat imports by 
country of origin are listed below as follows: 


Fresh meats and edible offal —Cured meats— 
Beef, Veal L&M Pork Beef Pork 

Pounds Pounds Pounds Pounds Pounds 

Country of origin 
SE cate tcnesedbaswed > ohh "= epee ent aah tablokmpee y) 3 bea ern esis se 
NE Ys cei ceed Ch SS oa 0.0% 9,172.552 ee ces ere aes 
I i Ord ake Ragu os Gattis 1,649,937 1,964 2,503,755 542 506,361 
EE \asrec-ods eee Seen (CO. aevcke | Mamewan Cas" ARR of ese 40,807 
PY 64 ccc eRe tees ape A. “Mapa t rodaeel, Vecemetiaeot > -s ophee 23,709 
EE” o.60.0.06-564 HERS OS ROOe UL) eel) akieoaay? ane Meee ~~ © Seeeceee 8.232 
I Wa ahd ow'e Sinah Gs <A O'S es ee po re 26,730 
gS Pg recor Senne Ce, i= eee et! 2 locpanemiee heen) Nnpeee 
ee. ee 2,763,610 77,238 MER. eke SC eee 
ae et rer 3,689,824 OS Mere 7,550 14,414 
Totals—March 1960 ........ 30,461,575 3,660,366 2,513,979 8,092 620,253 
March 1959 ........ 32,370,345 2,308,196 4,796,887 12,235,671 966,076 

Canned meats—_——_ Cooked Sausage General 
Beef Pork Miscel. beef treated miscel. Totals 

Pounds Pounds Pounds Pounds Pounds Pounds Pounds 

Country of origin 
gee ee ee 825,522 ...... 26.320 3,954,295 
Australia See”. = «ckedeae 4 cngiee es 10 cadhens nGeehese =) 2 eee 12,570,479 
EPS ee abate” —~ A oewet | ih ved etek Bene eet 12,208 407,084 
Canada .... 1,511 173,455 re 1,933 192,270 5,049,808 
Denmark 9,000 3,291,385 ps | See 248,304 p 3,791,496 
: c.s er anns 344,929 Se | re eee 419,913 
Holland ..... 10,293 5,797,262 Ge - cedeass Bee =. .edexe 5,862,593 
EE Siveakk ls. sp eaee .), “WeKHERE Ge AROK OLE. wakes oe eas oo eceeoae 7,220,683 
Ed tatdews, 0. eee, ae am Pepe a eee ee. Ue) Ua comemlt | wile oe he Oe eee 5,991,699 
en wae e oe ek S ek eaene. |. << mewtanerl sabes & 526 2,851,598 
Paraguay U.S keheee)c) oteeee . | weheae sakes eo eee 161,078 
ST heaves’. suehee 1,335,785 Wee” «ea ekes” oP aweeks 13,228 1,621,506 
Uruguay See: eae has ere aes ee 1,680 334,711 
Eee re 54,186 |. rrr re 143,702 10,783 4,212,258 
Totals—Mar. ’60 4,008,722 10,997,002 638,829 825,522 = 166 264,695 54,449,201 
Mar. ’59 4,490,023 12,278,403 1,450,789 # «.«..... 127,755 465,003 71,489,148 


Note: In addition to the above, March 1960 imports included 38,500 pounds of horse 











EAST COAST MEAT IMPORTS 

Arrival of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 

WEEK ENDED APRIL 30, 1960 

From Argentina—402,563 canned beef. Aus- 
tralia—536,727 boneless beef, 143,750 boneless 
mutton and 70,878 boneless lamb. Canada— 
23,051 carcass veal. Brazil—59,591 canned beef. 
Czechoslovakia—12,300 cured pork. Denmark— 
208,607 cured pork. Germany—6,327 cured 
pork. Holland—313,547 cured pork. Ireland— 


1,127,180 boneless beef. New Zealand—158,501 
boneless mutton. 


CHICAGO LARD STOCKS 


Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade as follows: 


May 6 May 9 

1960 1960 
P. S. lard (a) 5,269,313 5,269,313 
PP. S tare es . eee a ceeeten 
Dry rendered lard (a) 1,316,949 1,316,949 
Dry rendered lard (b) 911,363 911,282 
TOTAL LARD 7,497,625 7,497,544 


(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 


Meats Stronger, Gen. List Off 


Meat prices gained some strength 
in the week ended May 3 as the 
average wholesale price index on 
the commodity rose to 95.9 from 95.7 
for the previous week. The average 
commodity price index for the per- 
iod at 119.8 was steady with the pre- 
vious week, but down after hover- 
ing over the 120.0 level for a few 
weeks. The average wholesale meat 
price index for the same week last 
year was 102.0 and the average pri- 
mary market price index, 119.6. 





DOMESTIC SAUSAGE 


Pork sausage, bulk, (el. 1b.) 

es TONE. cbehccaess 30 @37 
Pork saus., sheep cas., 

in 1-lb. package ...... @55 
Franks, sheep casing, 

in 1-lb. package ...... 63 @69 
Bologna, ring, bulk ..47 @54 
Bologna, a.c., bulk ....35 @41 
Smoked liver, a.c., bulk 37 @45 
Polish sausage, self- 

Service pack. ........ 58 @71 
Smoked liver, n.c., bulk 47 @53 
New Eng. lunch spec. 61 @66 
Olive loaf, bulk ....... 404 @53 


Blood and tongue, n.c. 47144 @56 


Blood, tongue, a.c. ...4512@54 
Pepper loaf, bulk ....48%@65!l» 
Pickle & Pimento loaf . 4344 @53 
Bologna, a.c., sliced 

6, 7-oz. pack. doz. ....2.61@3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 3.93@4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. ..2.93@3.84 
P.L. sliced, 6-0z., doz. 3.55@4.80 
P&P loaf, sliced, 

6, 7-oz., dozen ....... 2.78@3.60 


DRY SAUSAGE 


(Sliced, 6-0z., Ib.) 

Cervelat, hog bungs 1.08@1.10 
OS Sea @67 
nee eer re 89@91 
TE cree 78@80 
Se eer 98@1.90 
Salami, Genoa style 1.10@1.12 
Salami, cooked ........ ae 5. 





CHGO. WHOLESALE 


SMOKED MEATS 


Wednesday, May 11, 1960 


Hams, to-be-cooked, 

14/16, wrapped ........... 
Hams, fully cooked, 

14/16, wrapped .......... 
Hams, to-be-cooked, 

16/18, wrapped .......... 
Hams, fully cooked, 

16/18,- wrapped .......... 
Bacon, fancy, de-rind, 

8/10 lbs., wrapped ...... 
Bacon, fancy sq. cut, seed- 

less, 10/12 lbs., wrapped 
Bacon, No. 1, sliced 1-lb. 


heat seal, self-service pkg. 


SPICES 


40 
53 


(Basis Chicago, original bar- 


rels, bags, bales) 


Allspice, prime 86 

ee 99 
Chili pepper ....... oa 
Chili powder ....... na 
Cloves, Zanzibar 60 
Ginger, Jamaica 44 


Mace, fancy Banda 3.50 
East Indies ‘ 
Mustard flour, fancy 
ae er ee 
West Indies nutmeg 
=, American, 


comune pepper 


Pepper: 
) ee ees “ws 
|” EP re rae 1.02 
Cee 75 


Whole Ground 
96 


1.01 


RBS 





Sheep casings: (Per hank) 
SAUSAGE CASINGS i Oy rer a 5.35@5.45 
(Lel prices quoted to manu- 24/26 mm. .........-- 5.25@5.35 
facturers of sausage) ie, a. ae ne re 4.15@4.25 
yt eB Sareeerie ry 3.65 @3.75 
Beef rounds: (Per set) ROVE TI ois. k dictnnins 2.70 @2.80 
Clear, 29/35 mm. ....1.25@1.35 TOFU WR ih cent 1.35@1.45 
Clear, 35/38 mm. ....1.25@1.35 
Clear, 35/40 mm. ....1.10@1.25 
Clear, 38/40 mm. ....1.25@1.35 CURING MATERIALS 
Not clear, 40 mm./dn. 75@ §&5 f soda, in 400-lb. Cvt. 
Not clear, 40 mm./up 95@1.05 Nan “del. or f.0.b. Chgo $11.98 
Beef weasands: (Each) Pure refined gran. 
No. 1, 24 in./up 13@ 15 nitrate of soda .. 5. 
No. 1, 22 in./up 16@ 18 Pure refined powdered ‘nitrate 
Beef middles: (Per set) Of BOGR ...... eeeeeeeeee 
Ex. wide, 2% in./up 3.60@3.85 - Salt, paper sacked, f.o.b 
Spec. wide, 2% 2.65@2.90 Chgo. gran. carlots, ton .. 30.50 
Spec. med. 1%-2% in. 1.75@2.00 Rock salt in 100-Ib. 
Narrow, 1% in./dn. ..1.15@1.30 bags, f.0.b. whse., Chgo . 28.50 
Sugar: 
Beef bung caps: (Each) Raw, 96 basis, f.o.b. N.Y. .. 6.15 
Clear, 5 in./up ...... 38@ 42 Refined standard cane 
Clear, 4%-5 inch ..... 29@ 34 » 
gran., delv’d. Chgo. .... 9.25 
Clear, 4-4% inch ..... 20@ 22 Packers curing sugar, 100- 
Clear, 342-4 inch 16@ 19 Ib. bags, f.0.b. Reserve, 
Beef bladders, salted: (Each) Las TeGt BIO ss ee cia. ss 8.85 
7% inch/up, inflated .. 21 Dextrose, regular: 
6%-7\% inch, inflated .. 12 Cerelose, (carlots, cwt.) .... 7.41 
5%-6% inch, inflated .. 12@ 14 Ex-wareh Chi 7.56 
Pork casings: ovaana 
29 mm./down ........ i . 
20/32 MM. .nccvccvess 4.35@5.00 SEEDS AND HERBS 
32/35 mm. .........-. 3.25@3.35 (Lel., Ib.) Whole Ground 
py eee 2.60@2.75 Caraway seed ........ 30 35 
38/42 mm. .......600. 2.35@2.50 Cominos seed ........ 43 48 
Hog bungs: (Each) Mustard seed 
Sow, 34 inch cut ........ 62@64 WEE sedan accasioss & 23 
Export, 34 in. cut ....... 53@57 yellow Amer. ...... 17 
Large prime, 34 in. ..... 42@45 Oregano ............. 37 
Med. prime, 34 in. ...... 29@32 Coriander, 
Small prime ............. 16@22 Morocco, No. 1 ..... 20 24 
Middles, cap off .......... 70@75 Marjoram, French 54 63 
THOG GID kv kviescsnoedess 7@10 Sage, Dalmatian, 
Hog runners, green ...... SUG WOE 6 bsiewass Conxeevs 59 66 











FRESH MEATS... Chicago and outside 





CARCASS BEEF 


Steers, gen. range: 


CHICAGO 


May 10, 1960 


(carlots, Ib.) 





BEEF PRODUCTS 








(Frozen, carlots, Ib.) 
Prime, 700/800 sence none qtd. Tongues, No. 1, 100’s .. 33%, 
Choice, 500/600 ...... 44 Tongues, No. 2, 100’s .. 31 
Choice, 600/700 ...... 44 Hearts, regular 100’s .. 22 
Choice, 700/800 ...... 43% Livers, regular, 35/50s 2314 
Good, 500/600 ....... 41 Livers, selected, 35/50’s 3034n 
Good, 600/700 ........ 41% Tripe, cooked, 100’s .. 8n 
| hse ane ge Sag a cere 35 Tripe, scalded, 100’s .. 1%, 
Commercial cow Pye 33 Lips, unscalded, 100’s 14n 
Canner-cutter cow . 324% @32% Lips, scalded, 100’s ... 16%4n 
SEU RG ERE SRR arr 4% 
Og re 5% 
PRIMAL BEEF CcuTS eg ee 5¥%n 
Prime: 
Rounds, all wts. ....55 @56 cY 
Tr. loins, 50/70 (cl) 90 @108 FAN MEATS 
Sq. chux, 70/90 .... 391% + Beef tongues, ab.) 
Armchux. 80/110 . 37 Gormed, NO. id <2cs'cs 39 
Ribs, 25/35 (icl) ..... 72 @74 corned, No. 2 ....... 37 
Briskets lel) ......... 30 @30% Veal a 6/12-0z. .. 135 
Navels, No. 1 ....... 14% @15 12-0Z./UP ...........- 155 
Flanks, rough No. 1 .14%@15 Calf Gaaves, 1-Ib./dn. 30 
Choice: 
Hindatrs., 5/800 ..... 531% BEEF SAUS. MATERIALS 
Foregtrs., 5/800 ...... 3614 FRESH 
Rounds, 70/90 Ibs. ...52 @521%4 
Tr. loins, 50/70 Icl. .78 @87 Canner-cutter cow meat. db.) 
Sq. chux, 70/90 ..... 391% Rae 4514 @46 
Armchux. 80/110 es 37 Bull meat, boneless, 
Ribs, 25/30 (cl) ..... 60 @64 RE 47% 
Ribs, 30/35 Icl) ..... 60 @62 Beef trimmings, 
Briskets (icl) ......... 30 @30% 75/85%, barrels ..... 35 @351%4 
Navels, No. 1 ........ 14% @15 Beef trimmings, 
Flanks, rough No. 1. 14% @15 85/90%, barrels ..... 40 
Good (all wts.): Boneless chucks, 
Sq. chucks .......... 38 @39 barrels ...........+. 45% 
I eats cate te 50 @52 Beef cheek meat, 
_ Seep ar a 29 @30 trimmed, barrels . ..3614 @37 
Ne, SEL ke 53 @55 Beef head meat, bbls. 3in 
Loins, trim’d. ....... 68 @71 Veal trimmings, 
boneless, barrels ....45 @46 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, ~~ (Lel., Tb.) 
Cow, 3 Ibs./down ...... 80@ 85 Prime, carcass, 90/120 ..... 53@55 
Cow, 3/4 Ibs. Prime, carcass, 120/150 ....52@55 
Cow, 4/5 Ibs. Choice, carcass, 90/120 ....50@51 
Cow, 5 Ibs./up Choice, carcass, 120/150 ....49@51 
Bull, 5 Ibs./up Good, carcass, 90/150 ..... 46@49 
Commercial, 90/190 ........ 41@43 
Utility, carcass, 90/190 ....36@40 
CARCASS LAMB Cull carcass, 60/125 ....... 32@35 
Qcl., Ib.) 
Prime, 30/45 Ibs. .... 46 @48 
Prime, 45/55 Ibs. 44% @47 uae on, HAM SETS 5415 
Prime, 55/65 Ibs. .... 42 @45 Be i ah 
Outsides, 8/up, lb. .... 5314 
Choice, 30/45 Ibs. ....46 @48 Knuckles, 714/up, Ib 5414 
Choice, 45/55 Ibs. .... 4414 @47 . wg : 
Choice, 55/65 Ibs. .... 42 @45 _ 
Good, all wts. ......... 40 @46 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
May 10 May 10 May 10 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. ........ $44.50 @ 47.00 $47.00 @ 48.00 $45.00 @ 46.50 
Choice, 6-700 Ibs. ........ 44.00 @ 46.00 45.00 @ 47.00 44.50 @ 46.00 
Good, 5-600 Ibs. ........ 42.00 @ 44.00 43.50 @ 44.50 44.00 @ 45.50 
Good, 6-700 Ibs. ......... 41.00 @ 42.00 42.50 @ 43.50 43.00 @ 44.50 
cow: 
Commercial, all wts. . 34.00@36.00 35.00 @ 38.00 37.00 @39.00 
Utility, all wts. . 33.00@35.00 31.00@33.00 35.00 @37.00 
Canner-cutter 30.00 @ 33.00 29.00 @ 31.00 33.00 @ 36.00 
Bull, util. & com’l. ..... 37.00 @ 42.00 37.00 @39.00 40.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 50.00@54.00 None quoted 46.00 @ 54.00 
Good, 200 Ibs./down - 48.00@52.00 46.00 @52.00 44.00 @52.00 
LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime, 45-55 Ibs. ........ 45.00 @ 47.00 44.00 @ 47.00 46.00 @ 48.00 
Prime, 55-65 Ibs. ........ 41.00 @ 43.00 42.00 @ 44.00 None quoted 
Choice, 45-55 Ibs. ........ 45.00 @ 47.00 44.00 @ 47.00 46.00 @ 48.00 
Choice, 55-65 Ibs. ........ 42.00 @ 44.00 42.00 @ 44.00 None quoted 
NE OE UES. | wi0'i.0n.b 0's 42.00 @ 44.00 40.00 @ 44.00 44.00 @ 47.00 


FRESH PORK: (Carcass) 


LOINS: 


8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 

4-8 Ibs. 

HAMS: 
12-16 Ibs. 
16-18 Ibs. 


36 


(@acker style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


(Shipper style) (Shipper style) 
None quoted -50 @ 28.00 


41.00 @ 45.00 44.00 @ 48.00 45.00 @48 00 
41.00 @ 45.00 46.00 @ 48.00 45.00 @ 48.00 
41.00 @45.00 44.00 @ 46.00 45.00 @ 48.00 
(Smoked) (Smoked) (Smoked) 
29.00 @ 35.00 30.00 @ 34.00 31.00 @ 35.00 
44.00 @ 54.00 48.00 @53.00 49.00 @55.00 
43.00 @ 53.00 46.00 @51.00 48.00 @53.00 














NEW YORK 
May 10, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
(Lel., Ib.) 

Prime steer: dcl., 1b.) Vyeal breads, 6/12-0z. ........ 1.42 
Carcass, 6/700 MGM \ 5. 5e-wre'via'e aioe senate ein 1.82 
Carcass, 7/800 Beef livers, selected ........ 38 
Carcass, 8/900 ey reer ere 23 
Hinds., Oxtails, %-lb., frozen ......, 19 
Hinds., 

Rounds, cut across, 

flank off .......-.. 52 @58 VEAL SKIN-OFF 
Rds., dia. bone, f.o. 53 @59 
Short loins, untrim. 104 @116 Nag 1c eaaeataaatinasy Doty: 
Short loins, trim ....127 @152 Prime, 90/120 ......... 56 @62 
as ee Re 17 @20 Prime, 120/150 ......... 54 @60 
MIDE creek os rock ecs 67 @72 Choice, 90/120 ......... 47 @M 
Arm chucks ......... 39 @44 Choice, 120/150 ........ 46 @52 
DEE sce es 36 @41 Good, 90/120 .......... 45 @48 
PinlaeS Gre oat. Seed 12% @17 Good, 120/150 .......... 43 @46 

Choice steer: Choice calf, all wts. ...42 @47 
Carcass, 6/700 ........ 46% @48% Good calf, all wts. ....41 @44 
Carcass, 7/800 ...... 45% @47% 

Carcass, 8/900 ........ 45 @46 
Hinds., 6/700 .......%. 55 @60 CARCASS LAMB 
Hinds., 7/800 ........ 54 @59 (cl.. tb) 
Rounds, cut across, Prime, 96/45 ....sce00.: 47 @50 
a” SE re: 51% @57 bgt ed OR res 46 @50 
Rds., dia. bone, f.o. 52144 @58 oi Bee ee 43 @46 
Short loins, untrim. ..70 @82 Choice, 35/45 .......... 47 @50 
Short loins, trim. ....92 @106 Choice, 45/55 .......... 44 @48 
EN. Knsevecclevcccvs 1614 @20 Choice, 55/65 .......... 43 @45 
El sccwaas vou ue ress 58 @64 Good, SB/45  ..cissceses 42 @4 
APM CAUCKS 2.000000 00s 38 @43 Good, 45/56 -......ceses 40 @43 
ED cyadeewre war 35 @41 Good, S6/GB 0. 6ses os 39 =@41 
SRS” Uatwen tee aaenes 12 @16 (Carlots, Ib.) 

Good steer: ee ere 46 @48 
Carcass, 5/600 ...... 314 @45% Choice, 45/55 .......... 44 @45% 
Carcass, 6/700 ....... @ Choice, 55/65 .......... 42 @43 
— bi, dO 51% @55 

inds., 7/800 ......... 51 @54 
Rounds, cut across, CARCASS BEEF 

OS Paneer 51 @56 (Carlots, Ib.) 
Rds., dia. bone, f.o. 52 @57 Steer, choice, 6/700 ..4514@46 
Short loins, untrim. .. Steer, choice, 7/800 . .4514 @45% 
Short loins, trim. Steer, choice, 8/900 ..45 @45% 
Cac Se eae Steer, good, 5/600 ....43 @43% 
LOS CPE ° Steer, good, 6/700 - 4214 @43% 
Arm chucks ......... Steer, good, 7/800 - 4212 @43 





Phila., N. Y. Fresh Pork 


May 10, 1960 
PRIME STEER: (cl. 1b.) 
Carcass, 5/700 ...... 50 @51% 


Carcass, 7/900 ....... 49% @51 





Rounds, flank off ....56 @59 
Loins, full, untr., ....68 @71 
Loins, full, trim. none qtd. 
Ribs, 7-bone ..... -.68 @73 
Armchux, 5-bone .....40 @41 
Briskets, 5-bone 32 @36 
CHOICE STEER: 
Carcass, 5/700 ........ 461% @48 
Carcass, 7/900 ........ 46 @47% 
Rounds, flank off ....54 @56 
Loins, full, untr., ....56 @58 
Loins, full, trim ....68 @72 
Ribs, 7-bone ......... 61 @65 
Armchux, 5-bone ....39 @41 
Briskets, 5-bone ...... 32 @36 
GOOD STEER: 
Carcass, 5/700 ........ 4314 @451%4 
Carcass, 7/900 ........ 43 @45 
Rounds, flank off ....52 @55 
Loins, full, untr., ....48 @53 
Loins, full, trim... .... 62 @66 
Ribs, 7-DOMNS. ...0.0.0 @60 
Armchux, 5-bone ....38 @40 
Briskets, 5-bone ...... 32 @36 
COW CARCASS: 
Comm’1. 500/700 ..... 3414 @3614 
Utility 350/700 ...... 3314 @351%4 
Can-cut 350/700 ...... 33 @35 
VEAL CARC.: Choice Good 
60/90 Ibs. ........ 49@51 44@46 
od, ee 50@52 46@48 
120/150 Ibs. ...... 50@42 46@48 
LAMB, Spr.: Prime Choice 
35/45 Ibs. ........ 51@53 51@53 
ot , 50@52 50@52 
ee 48@50 48@50 
CHGO. PORK SAUSAGE 
MATERIAL—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels -17 @17% 
50% lean, barrels ... 19 
80% lean, barrels ... 34 
95% lean, barrels ... 41 
Pork head meat ....... 30 
Pork check meat 
trimmed, barrels ..... 35 
Pork cheek meat, 
untrimmed .......... 32 


PHILA. FRESH MEATS 


PHILADELPHIA: docal, = Ib.) 
Reg. loins, 8/12 ...... 43 @46 
Reg. loins, 12/16 ....41 @44 
Boston Butts, 4/8 ....30 @34 
Spareribs, sheet ...... 39 @42 
Hams, sknd. 10/12 ....45 @47 
Hams, sknd. 12/14 ....45 @47 
Picnics, S.S. 4/6 ...... 27 @30 
Picnics, S.S. 6/8 ...... 26 @28 
Bellies, 10/14 ........ 26 @28 

NEW YORK: (Box lots, Ib.) 
Reg. loins, 8/12 ...... 42 @48 
Reg. loins, 12/16 ..... 41 @4%7 
Hams, sknd., 12/16 ..44 @49 
Boston butts, 4/8 ....30 @37 


Regular picnics, 4/8 ..27 @33 
Spareribs, 3/down ....38 


CHGO. FRESH PORK 
PORK PRODUCTS 
May 10, 1960 


Hams, skinned, 10/12 ... 44 
Hams, skinned, 12/14 ... 44 
Hams, skinned, 14/16 ... 42 
Picnics, 4/6 lbs. ....... 24 
Picnics, 6/8 Ibs. ........ 23% 


Pork loins, boneless ... 63 
Shoulders, 16/dn. ...... 
(Job lots, Ib.) 
Pork livers @11% 
Neck bones, bbls. 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, May 11, 1960 
Choice steer, 6/700 ..$42.75@43.25 


Choice steer, 7/800 .. 42.75@43.25 
Choice steer, 8/900 .. 42.25@42.50 
Good steer, 6/800 .... 40.50@41.25 
Choice heifer, 5/700 .. 42.50 
Good heifer, 5/700 39.50 
Cow, C-C & util. .. 31.00@31.50 
Denver, May 11, 1960 

Prime steer, 6/900 46.00 
Choice steer, 6/700 .. 42.50@43.00 
Choice steer, 7/800 .. 42.50@43.00 
Choice steer, 8/900 .. 42.50 
Good steer, 6/800 ... 39.00@41.00 
Choice heifer, 5/600 .. 42.75@43.25 
Choice heifer, 6/700 .. 42.00@42: 
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3614 @ 








312 @46 
31/4 @ 45% 
5 @45% 
3 @4314 
214 @ 4314 
21% @43 


ATS 
1, Jel. Ib.) 


lots, lb.) 
@48 


RR SNOarn™ aanasgon~e 


TS 


1 @11% 
72 @75 
81%4@ 9 
7%2@ 8 


MEATS 
vt.) 


960 

2.75 @ 43.25 

2.75 @ 43.25 

2.25 @ 42.50 

).50 @ 41.25 
42.50 


2.00 @ 42.50 


14, 1960 





PORK AND LARD ... Chicago and outside 





SKINNED HAMS 


fF.A or fresh Frozen 
WED cnc vecees 12> Se ee 42lon 
Le METER. Gcccccuween 

(OES Aa a De Re 4014 
ae oe. SAL eee 3914 
er ig eee 391on 
Miele «3H en's , > 7 

RRS 1 ig Ral aricanpieds 37 
RCL, o's o84 6:0 GE e aacawes 37 
. Oa Ray 3512 
Si... 25/up, 23 in ........ 34 

PICNICS 

FKF.A. or fresh Frozen 
BG enced ence 4 ere 23n 
BE oissece nec § eee 2214 
SIG | eee 2215 
ME ad ovee a MONE Gis «ce 224on 
, Se f.f.a. 8/up 2’s in ..22% 
| ae fresh 8/up 2’s in ..n.q. 


FRESH PORK CUTS 


Job Lot Car Lot 
414@42.. Loins, 12/dn ........ 40 
39........ Loins, 12/16 ..374%2,@%38 
Sa Loins, 16/20 ....... 33) 

| SSS Loins, 20/up ........ 28 
Ee SE ee 29 
| Se yo a 6: rr 27n 
i... Butts, 8/up ........ 27n 
36% @37.. Ribs, 3/dn ....344%@35 
, by SER a 

| ar Me PU. iv eedainy 22 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, May 11, 1960) 





BELLIES 
F.F.A. or fresh Frozen 
BE  thernevewss SP eee 28n 
BF keer el eet ies aw 2814 
Ce er | 3: eres 27)4 
P dadea whavewe pS VET Cole baee Ape 27 
WE ses tnes ys SREP 244on 
gigi ka slice ag 16/ Ore 
RT RRA: eS 2314 
D.S. BRANDED BELLIES — 
a ar a BAO S 
BE Videicnnce BESO iis 56.00 don 
G.A. froz., fresh D.S. Clear 
WE aveseaasy . eee 19%n 
MME a hese aes Ee? 19n 
Me cisvncaweget Lk eG Pree. a 
ere eee MMi cccurben 
BP ikea dcadees kg MORE 14@ 16 
FAT BACKS 
Frozen or fresh Cured 
Te or aiiancaenen SA 
ee Or eee BAGG suceoeed 7% 
DE atisiesonpen BRU 6 4.09 5 -ease.s 91%4 
Oe vAareqcetes | rr & 10 
SR tuanieeaanees  eaceshas 10% 
BS cinuends ok. ae 12% 
i. Se Pree pS | Pe re 12% 
Ae eee MEE aceedens 12% 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
See Sq. Jowls, boxed ...n.q. 
Mkacuee x Jowl Butts, loose ...10n 
TSG osrenee Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, MAY 6, 1960 


Open High Low Close 
May 9.57 9.62 9.57 9.60b 
July 9.97 10.00 9.95 9.97a 
Sept. 10.37 10.40 10.35 10.37a 
Oct. 10.35 10.35 10.35 10.35 
Nov. Shae aie 10.30n 


Sales: 1,600 000 Ibs. 


Open interest at close, Thurs., 
May 5: May, 82; July, 250; Sept., 


34; Oct., 93; and Nov., 35 lots. 
MONDAY, MAY 9, 1960 

May hei soe wap 9.60a 

July 10.00 10.00 9.95 9.97a 

Sept. 10.37 10.37 10.32 10.37a 

Oct. 10.35 10.37 10.35 10.37a 

Nov. as aes eee | 


Sales: 1,040,000 Ibs. 


Open interest at close, Fri., May 
6: May, 79; July, 248; Sept., 364; 
Oct., 94; and Nov., 35 lots. 


TUESDAY, MAY 10, 1960 


May 9.65 9.65 9.62 9.62a 
July 9.97 10.00 9.95 9.95a 
Sept. 10.35 10.37 10.27 10.27b 
Oct. P ae — 10.30a 
Nov. 10.25 10.25 10.25 10.25 
Sales: 1,080,000 Ibs. 
Open interest at close, Mon., 


May 9: May, 79; July, 247; Sept., 
374; Oct., 100; and Nov., 35 lots. 
WEDNESDAY, MAY 11, 1960 


May 9.55 9.60 9.55 9.60 
July 9.90 9.95 9.87 9.90 


Sept. 10.27 10.32 10.25 10.27 
Oct. 10.30 10.30 10.30 10.30 
ee a ace, - Ane 


Sales: 1,320,000 Ibs. 

Open interest at close, Tues., 
May 10: May, 79; July, 252: Sept., 
373; Oct., 100; and Nov., 36 lots. 


THURSDAY, MAY 12, 1960 


May 9.65 9.65 9.65 9.65 
July 9.92 10.00 9.92 10.00a 
Sept. 10.30 10.37 10.30 10.37a 
- 10.37 10.40 10.37 10.40b 
Nov. 10.35 10.42 10.35 10.42 
Sales: 1,400,000 Ibs. 


Open interest at close, Wed., 
May 11: May, 77; July, 251; Sept., 
378; Oct., 101; and Nov. 36 lots. 





LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, MAY 6, 1960 


Open High Low Close 
May oes pa aie 
July 8.75n 
Sept. 9.15n 
Oct. tee 


Sales: none. 


Open interest at close, Thurs., 
May 5: July, 2; and Sept., 64 lots. 


MONDAY, MAY 9, 1960 


May or 
July 8.75n 
Sept. 9.15a 
Oct. nes 


Sales: none. 


Open interest at close. Fri., May 
6: July, 2; and Sept., 64 lots. 


TUESDAY, MAY 10, 1960 


May Dae 
July 8.75n 
Sept. 9.15a 
Sales: none. 
Open interest at close, Mon., 


May 9: July, 2; and Sept., 64 lots. 
WEDNESDAY, MAY 11, 1960 


May . digs 
July ae eae MP 8.75n 
Sept. 9.15 9.15 9.15 9.15a 


Sales: none. 


Oven interest at close, Tues., 
May 10: July, 2; and Sept., 64 lots. 


THURSDAY, MAY 12, 1960 


May anes 
July 8.75n 
Sept. 9.15a 
Sales: none 
Open interest at close, Wed., 


May 11: July, 2; and Sept., 64 lots. 


SLICED BACON 

PRODUCTION 
Sliced bacon production 
for the week ended April 
16 amounted to 17,590,859 
Ibs., according to the U.S. 
Department of Agriculture. 
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WHITTLE DOWN MORE ON MINUS MARGINS 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Substantial markups on lean cuts accounted for the 
advancements in some cut-out margins. Shifts in prices 
tended largely to favor the two heavier classes of pork- 
ers, the minus positions of which were whittled down 
some more. The sharply higher live costs on light- 
weights held those margins steady. 








—180-220 Ibs. —220-240 Ibs. —240-270 lbs.— 
Value Value Value 
per percwt. per per cwt. per per ewt. 
ewt. fin. ewt. fin. ewt. fin. 

alive yield alive yield alive yield 

oe ree $11.80 $16.99 $11.24 $15.78 $10.45 $14.81 

Fat cuts, lard ......... 4.66 6.70 4.67 6.62 4.14 5.75 

Ribs, trimms., etc. .... 1.91 2.75 1.76 2.47 1.63 2.28 
Po Ge” See 16.35 16.12 15.36 
Condemnation loss .... 08 08 08 
Handling, overhead ... 2.31 2.10 1.89 

TOTAL COGT ........- 18.74 26.96 18.30 25.77 17.33 24.43 

TOTAL VALUE ....... 18.37 26.44 17.67 24.87 16.22 22.84 

Cutting margin ..... — 327 — 52 — 68 — 90 —111 —1.59 

Margin last week — 37 — 52 — 69 — 96 —1.20 —1.68 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
May 10 May 10 May 10 

UE. OewtOme 22.0.2 cc ces 13.50 @ 16.00 16.50 @ 17.50 13.00 @ 15.50 

50-lb. cartons & cans . 12.50@15.00 16.00 @ 17.00 None quoted 

Tierces 11.50@ 12.75 15.00 @ 16.00 10.00@ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, May 11, 1960 
Refined lard, drums, f.o.b. 


CREED Bb iii i kiccccecces $12.25 
Refined lard, 50-lb fiber 
cubes, f.o.b. Chicago 11.75 


Kettle rendered, 50-lb tins, 
Ti GONE 3s ba.5.0 FEROS 13.75 
Leaf, kettle rendered, 


drums, f.o.b Chicago 13.25 
EP Ec vine ken wescahan 3.00 
Neutral, drums, f.o.b. 

a ee erry 14.25 
Standard shortening, 

PU. OB. GOD cine occ cccen 17.25 
Hydrogenated shortening, 

North & South, drums ... 17.50 

WEEK’S LARD PRICES 

P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

May 6... 9.60n 8.50 11.00n 
May 9... 9.60n 8.50 11.00n 
May 10 ... 9.62n 8.50 11.00n 
May 11 ... 9.60n 8.50 11.00n 
May 12 ... 9.65n 8.37 10.75n 


Note: add %c on all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 
HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed May 7, 1960 was 13.2, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.3 ratio for the pre- 
ceding week and 12.8 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.200, $1.202 and 
$1.269 per bu. during the 
three periods, respectively. 





VEGETABLE OILS 


Wednesday, May 11, 1960 
Crude cottonseed oil, f.o.b 


WO 55.060 nek adee 10% 

ap 10%4n 

6 Shit a edad ake 9%@ 9% 
Corn oil in tanks, 

£.0.B. MAMAS .. cccedcess 12% @12% 
Soybean oil, 

f.o.b. Decatur ...... 8.10@ 8.12 
Coconut oil, f.o.b. 

Pacific Coast ....... 144%4n 
Peanut oil. 

Se er eee 15% 
Cottonseed foots: 

Midwest, West Coast 1% 

ROME x. iga.s adin.tix ne ei. 1% 
Soybean foots, midwest 1% 

OLEOMARGARINE 


Wednesday, May 11, 1960 
White domestic vegetable, 


30-Ib. cartons .........+++- 221% 
Yellow quarters, 

30-Ib. cartons .........+-> 2414 
Milk churned pastry, 

750-Ib. lots, 30’s ......-- 2312 
Water churned pastry, 

750-lb. lots, 30’s .......-- 221% 
Bakers, steel drums, tons .. 16% 

OLEO OILS 
oleo stearine, 

reece 1x 
Extra oleo oil (drums) . 15% 


Prime oleo oil (drums) "14% @14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 
May 6—May, 12.00b-10a; July, 
12. ro. er 12.08; Oct., 11.88b- 
90a; Dec., 11.80b-84a; Mar., 11.85b- 
95a; May, iL 87b; and July, 11.85b. 
May 9—May, 11.97b-12.02a; July, 
12.18b-20a; Sept., 12.05; Oct., 11.88; 
Dec., 11.81b-83a; Mar., 11.86; May, 
11. 87b-90a; and July, 11.86b-12.00a. 
May 10—May, 12.02; July, 12.14; 
Sept., 12.03-02; Oct., 11.86b-90a; 
Dec., 11.82-81; Mar., 11.87; May, 
11.88b; and July, 11.90b. 
July, 
12.09-08; Sept., 12.00; Oct., 11.82b- 
85a; Dec., 11.78; Mar., 11.84b-90a; 
May, 11.86b-90a; and July, 11.86b. 
May 12... 9.65n 8.37 10.75n 
May 12—May, 12.07b-10a; July, 
12.16; Sept., 12.09-10; Oct., 11.87b- 
88a; Dec., 11.85-84; Mar., 11.89b-93a; 
May 11.91b-95a; and July, 11.85b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


‘F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 11, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


SO te ee rg ere 5.00n 
ae re 4.75n 
RHO ols Aveeno ben's) buenas 4.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $67.50@ 82.50 


50% meat, bone scraps, bulk .. 67.50 
60% digester tankage, bagged .. 67.50@ 82.50 
60% digester tankage, bulk .. 67.50 
80% blood meal, bagged ....... 110.00 @ 125.00 
Steam bone meal, 50-lb. bags 
(specially prepared) .......... 97.50 
60% steam bone meal, bagged .. 80.00 
FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia 76.75 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1.30n 
Medium test, per unit prot. ... 1.20n 
High test, per unit prot. ...... 1.05@ 1.10n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 14.50 
Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
co a 3.25@ 7.50 


Pigskins (gelatine), lb. ........ 
Pigskins (rendering) piece ..... 72@ 12% 


ANIMAL HAIR 
Winter coil, dried, 


c.a.f. mideast, ton .......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches piece .......... 2@ 3% 
Summer processed (Apr.-Oct.) 

ES. ng kat ha NS cin h-be 556 ae 13@ 14 


*Del. midwest, tdel. east, n—nom., 





TALLOWS and GREASES 








Wednesday, May 11, 1960 





The inedible tallow and grease 
market was in a firm position late 
last week, and a fair volume of trad- 
ing transpired. Bleachable fancy tal- 
low sold at 544c, prime tallow at 5%c, 
special tallow at 5c and yellow 
grease at 4%4c, all c.af. Chicago. 
Choice white grease, all hog, was bid 
at 65%@6%c, c.a.. New York, with 
the asking price at 6%c. Bleachable 
fancy tallow met buying interest at 
6@6¥%c, also New York. 

Original fancy tallow was bid at 
534c, c.a.f. Chicago. Several tanks 
of edible tallow changed hands at 
8c, c.af. Chicago. Edible tallow 
was offered at 734c, f.o.b. favorable 
River point, but it was bid 4%c lower. 
Most trade talk on an f.o.b. Denver 
basis was at 74@7%6c. 

As the new week got under way, 
further inquiry was apparent on 
choice white grease, all hog, at 63%4c, 
c.a.f. East, and at 5%c, c.a.f. Chicago. 
Continued buying interest for in- 
edible product was apparent at last 
trading levels, c.af. Chicago, but 





most sellers asked %@Mc higher, 
Some special tallow sold at 5c and 
yellow grease at 4%c, c.a.f. Chicago, 
Special tallow was bid at 5%c, and 
yellow grease at 5lec, caf. New 
York price zone. 

It was reported that bleachable 
fancy tallow was bid at 5%@fc, 
c.a.f. Avondale, La., and price de. 
pended on quality of stock. A couple 
of tanks of bleachable fancy tallow 
sold at 5c, delivered Chicago. Some 
edible tallow was reported to have 
sold at 7%c, f.o.b. Denver, and a 
couple more tanks traded at 8%, 
c.a.f. Chicago. 

House grease sold at 4'4c, caf, 
Chicago. Original fancy tallow was 
bid at 534c, also c.a.f. Chicago. 

Additional tanks of bleachable 
fancy tallow sold at midweek at 
5c, c.a.f. Chicago. Active inquiry 
was still in the market on most other 
items on a basis of c.a.f. Chicago. 
However, sellers persistently asked 
Y%@Yc higher than last trading 
prices. Choice white grease, all hog, 
sold at 634c, c.a.f. Avondale, and at 
6%c, c.af. New York. It was also 
reported that choice white grease, 








MISSING? 


WHAT ARE YOU 


Up-to-the-minute technical infor- 
mation applying to meat processing 
equipment is compiled by the St. 
John research and development 
staff and issued regularly in clear, 
concise, easy-to-read form. 

It costs you nothing to keep up 
with advanced techniques in auto- 
mation and mechanization . . . to 
learn new ways to lower your costs 
and improve your production. 
Simply fill out the coupon below 
and you will be placed on our mail- 
ing list to receive the information 
you want. 


NO OBLIGATION! FREE! 

















c------- "47 
| Name Title 

Company 

| Address. 

City Zone____State_____ 
. 


ST. JOHN & COMPANY 


5800 S. DAMEN AVE., CHICAGO 36, ILL. 
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THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year’s subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


O Check is enclosed 


O Please mail me invoice 


Name 





Street Address 








City 


Zone State 





Company 





Title or Position 























Fatten Your Pay Day 
with the NEW 


fifty 


Skinning Machine 


«+. another 


PADCO 
PRODUCT 


NEWEST, most im- 
proved skinning ma- 
chine mokes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcess yields 
by reducing fat loss 
- » « Electric or pneu- 
matic models; lighter 
weight; American- 
made; sealed bear- 
fngs; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its cost! 








For full story, with prices 
and distributors, write today 


4 a. k @PS$ vevetopment co. 


Rochester, New Hampshire 
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AAY 14, 1960 


all hog, was sought at 6c, c.a.f. Chi- 
cago area. 

Special tallow was bid at 5%c, 
caf. New York, and some indica- 
tions were also in the market of 
lec higher on low acid stock. Yellow 
grease was bid at 5%@5lec, New 
York, and the outside price was also 
on low acid material. Edible tallow 
was bid at 8%%4c, c.a.f. Chicago, but 
it was held at 8%c. Edible tallow 
was offered at 734c, f.o.b. River, and 
indicated bid at 75%c. Two tanks 
sold later at 75%c, f.o.b. River. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¥%c, Chicago 
basis and 7%c, f.o.b. River; original 
fancy tallow, 534c; bleachable fancy 
tallow, 544c; prime tallow, 5%4c; spe- 
cial tallow, 5c; No. 1 tallow, 4%4c; 
and No. 2 tallow, 4%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6c; B-white grease, 5c; yellow 
grease, 434c; and house grease, 4}4c. 


EASTERN BY-PRODUCTS 

New York, May 11, 1960 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50 per unit of ammonia and dry 

rendered tankage was priced at 
$1.20 per protein unit. 


Japan Would Hike Lard Duty; 
Imports Of U. S. Hog Fat Rise 


The recently reported placing of 
lard by Japan on the automatic ap- 
proval list has resulted in the in- 
troduction of legislation to raise the 
duty on the commodity, the Foreign 
Agricultural Service has revealed. 
The move was intended to encour- 
age imports of inedible white hog 
grease for refining into lard and 
oleomargarine. Both lard and hog 
grease are now subject to a 5 per 
cent duty in Japan. 

Under the proposed legislation, 
the duty on lard would be raised 
to 15 yen per kilo (about 20 per cent 
ad valorem), but it was added that 
there would be no change in the 
duty on grease. Since the present 
lard duty is bound under the Agree- 
ment on Tariffs and Trade (GATT), 
the proposed tariff will have to be 
renegotiated. 

Japan’s imports of hog grease rose 
sharply in 1959. It is expected that 
Japan will import over 30,000,000 
lbs. of choice white hog grease this 
year, most of which will most likely 
come from the United States. U. S. 
shipments of inedible tallow to 
Japan last year reached 254,000,000 
lbs., up from 215,000,000 lbs. shipped 
the previous year. 
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CHICAGO HIDES 


Wednesday, May 11, 1960 











BIG PACKER HIDES: Packers 
had little difficulty in disposing of 
most of their offerings last week at 
Yc advances. In addition to the 
good movement of heavy hides, St. 
Paul light native cows traded at 
19%c for April-forward take-off. 
Another 7,500 heavy average River 
light native cows sold at 20%4c, 
April-forward stock and some light 
average Rivers sold at 22c. South- 
western 30/45-lb. light native cows 
brought a premium price of 30c. 

The market was quiet at the start 
of the new week although a steady 
to strong undertone was observed. 
On Tuesday, the only trading re- 
ported involved a car of Indianapolis 
light native steers at 23c and a car of 
light native cows at 21c. 

At midweek, about 50,000 hides 
sold 1c above last sales, or 4c 
higher than previous day’s bids. 
Sales involved heavy native steers 
at 1414c River, 15c low freight point; 
butt-brands at 13c River and low 
freight point; heavy native cows at 
17c River and 17%c low freight, 
point and Northern and River 
branded cows at 16c, also a few low 
freight stock at 16c. Colorados were 
available at 12c, 4c over last sales. 
Light and exlight native steers sold 
off the River at prices of 22c and 24c, 
respectively. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer hide market assumed a 
stronger undertone following the 
recent price advances in the major 
packer market. The 50/52-lb. av- 
erages were pegged at 17@17%4c 
nominal at midweek, while the 
60/62’s were in fair demand at 14@ 
14%4c. Locker-butcher 50/52’s also 
were stronger at 14@14%4c. Straight 
cars of 50/52-lb. renderers were re- 
ported available at 13@13%4c and 
No. 3 hides, 50/52 average, were 
nominal at 11@11%4c. Horsehides 
held about steady. Good to choice 
Northern’s were pegged at 9.50@10.50 
and ordinary lots at 7.50@8.50. 

CALFSKINS AND KIPSKINS: 
Last confirmed trading in big pack- 
er light calf was at 55c. Heavy calf 
was last reported sold from North- 
ern points at 564c. River kipskins 
were last reported at 45c. Over- 
weights were offered at 42%4c, with 
last confirmed sales at 41c. Small 
packer allweight calf was steady at 
43@45c, as were allweight kips at 
35@37c. Country calf was quoted at 
28@30c and allweight kips at 25@27c 
nominal. Sales of regular slunks 
were reported late last week at 1.50, 


a decline of 35c from previous sales. 

SHEEPSKINS: Northern-River 
No. 1 shearlings were largely steady 
at 1.80@2.25, with some Southwest- 
erns held up to 2.35. No. 2’s from 
Northern and River points were 
pegged at 1.50@1.65 and Southwest- 
erns at 1.65@1.70. A little action on 
River No. 3’s was heard at .65@.80. 
Northern-River fall clips were quot- 
ed at 2.50@2.75, with a few South- 
westerns reported sold at 3.00@3.10. 
Southwestern spring lambs were 
listed at 2.00@2.25 each. Full wool 
dry pelts were nominal at .23. 
Pickled lambskins fell to 8.50 and 
sheep to 10.00@10.50, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
May 11, 1960 1959 

Let. native steers ..22 @23 26 
Hvy. nat. steers ....1414%2@15 20 @20% 
Ex. Igt. nat. steers .. 24 28 
Butt-brand. steers .. 13 1812 
Colorado steers .... 12b 17% 
Hvy. Texas steers .. 13n 19n 
Light Texas steers .. 20n 24n 
Ex. lgt. Texas steers 22n 27n 
Heavy native cows ..17 @17% 2314 @24 
Light nat. cows ....20 @2in 25 @26 
Branded cows ...... 16 @16% 2214 @24 
Native bulls ........ 11% @12n 16% @17n 
Branded bulls ...... 10% @11n 15% @16n 
Calfskins: 

Northerns, 10/15 Ibs. 564%4n 8714n 

10 Ibs./down ..... 55n 90n 
Kips, Northern native, 

IG/EE! TR ip ceeesss 45n 621%4n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ...... 14 @14%n 17 @18n 
50/52-lb. avg. ...... 17 @17%n 21 @22n 
SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 65 @67n 
Kipskins, all wts. ..35 @37n 45 @47n 
SHEEPSKINS 
Packer shearlings: 
Ene RR RE Se SRL $1.80@ 2.25 1.50@ 1.75 
Wek Wi stidhwnniaes 1.50@ 1.65 -75@ .95 


ee eee ks cas 23n .19@ .20 
Horsehides, untrim. 10.00@10.50n 10.75@11.00 
Horsehides, trim. 9.50@10.00n 10.00@10.50n 


N. Y. HIDE FUTURES 


Friday, May 6, 1960 


Open High Low Close 

July . 18.20b 18.50 18.26 18.50 
Get... TEM 18.10 17.82 18.10 
Jan. ... 17.30b 17.70 17.70 17.65b- .70a 
Apr . 16.85b 17.40 17.40 17.30b- .40a 
July . 16.25b ones asks 16.50n 

Sales: 25 lots. 

Monday, May 9, 1960 

July ... 18.61 18.85 18.56 18.75b- .80a 
Oct. . 18.27 18.43 18.27 18.35 
Jan. ... 17.65b me ake 17.80b-18.05a 
Apr. ... 17.25b 17.55b- .80a 
July ... 16.60b 16.75b 

Sals: 55 lots. 

Tuesday, May 10, 1960 

July ... 18.85 18.85 18.70 18.70 
Oct. . 18.36b 18.46 18.30 18.30 
Jan. ... 17.85b eee anes 17.80b-18.00a 
Apr. ... 17.60a 17.40b- .70a 
July ... 16.50b 16.50n 

Sales: 28 lots. 

Wednesday, May 11, 1960 

July ... 18.69b 18.80 18.25 18.35b- .45a 
Oct. . 18.20b = :18.35 17.73 17.89 
Jan. ... 17.80b nae ease 17.30b- .70a 
Apr. ... 17.35b 17.00b- .40a 
July ... 16.50b 16.25b 

Sales: 28 lots. 

Thursday, May 12, 1960 

July ... 18.40b 18.50 18.30 18.45b- .54a 
Oct. ... 18.00b 18.09 17.95 18.00b- .12a 
Jan. ... 17.30b “cee hate 17.60b- .80a 
Apr. ... 17.00b 17.20b- .40a 
July ... 16.25b 16.30b- 


Sales: 19 lots. 
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World Bovine Population Passes Billion Mark 
First Time In History; Gains Last Year Modest 


World cattle numbers, continuing a moderate up- 
swing last year, for the first time in history passed the 
billion head mark and reached 1,007,665,000 head, the 
Foreign Agricultural Service has revealed. The bovine 
population rose in nearly all major areas, but modestly. 
Numbers increased in North and South America, Eu- 
rope and Asia, but were down in Oceania and Africa. 
A year ago the world cattle count was 990,240,000 head. 

The immense expanse of Asia contained the largest 
number—381,710,000 head at the close of 1959, a gain 
from 379,730,000 a year earlier. South America reported 
a cattle population of 158,290,000 head last year, up from 
154,250,000 a year earlier. Cattle numbers rose to 147,- 
770,000 head in North America from 140,850,000 a year 
earlier. The cattle population in Europe was placed at 
80,070,000 head, up from 78,180,000 the year before. 


World Swine Population Last Year In Slight Gain 
Over 1958 Count; Largest Number In Asia 

Hog numbers increased slightly in 1959 and at the 
close of the year totaled 482,300,000 head, according to 
the Foreign Agricultural Service. Up from 461,100,000 
head in 1958, the increase last year represented a slow- 
down in the post-war world hog population build-up. 
However, all major hog regions showed gains over the 
year before. 

The world’s largest hog producing area is Asia, where 
outside of the count for the USSR, the number was 178,- 
300,000 head. This represented about an 11,000,000-head 
gain over the year before. The number in Europe at 
104,250,000 head was up from 100,900,000 at the close of 
1958. The hog population in North America numbered 
58,690,000 at the close of 1959 for a small increase from 
57,670,000 head a year earlier. 


STOCKER-FEEDER MOVEMENT OF CATTLE, SHEEP 


Stocker and feeder cattle and sheep received in sev- 
eral north central states in March, 1959-60, as report- 
ed by the U. S. Department of Agriculture: 

CATTLE AND CALVES 


P.S. Yards Direct Totals 
March March January-March 
1959 1960 1959 1960 1959 1960 
State 
. Reteaes sce 3,452 3,431 1,127 3,025 14,254 19,790 
Indiana. ...... 10,632 7,072 8,684 9,605 36,962 60,959 
Miinois §....... 20,904 20,520 32,301 39,894 157,706 168,971 
Michigan ..... 1,690 2,069 592 1,605 6,999 11,037 
Minnesota .... 17,664 14,410 21,717 20,756 119,946 130,969 
oe SE A 52,558 59,300 74,785 63,379 400,957 377,748 
S. Dakota .... 7,465 9,033 9,751 4,836 49,381 38,078 
Nebraska. .... 31,271 20,181 48,258 29,741 229,637 148,990 
MOCONS. os ss 145,636 136,016 197,215 172,841 1,015,842 956,542 
onsame* _ LAMBS 

AE 612 1,830 762 4,913 3,776 
Indiana. ...... 3,070 917 730 780 11,709 5,500 
| SAR 3,784 1,064 8,120 12,488 37,354 52,808 
Michigan ..... 1,059 766 pes 252 3,849 5,001 
Minnesota .... 10,006 13,879 13,794 14,512 82,331 96,947 
J Seer 5,425 16,685 36,012 62,111 192,906 208,584 
S. Dakota .... 7,378 1,916 2,207 10,903 33,837 40,214 
Nebraska 19,189 9,075 6,634 12,307 68,315 66,602 
Totals 50,523 44,775 69,327 114,115 435,214 479,432 


TRUCKED-IN LIVESTOCK RECEIPTS 
Trucked-in receipts of livestock at 58 markets in 
ar. 1960-59 were reported by the USDA as follows: 


Number of head Per cent of total 


Mar. Mar. Mar. Mar. 

1960 1959 1960 1959 
SOD «oon. bm anes Gabe x 1,367,157 1,384,563 92.0 90.3 
RN. avep tn aensabae 201,870 199,502 93.1 90.6 
MEE, Chath csdeveenes 2,566,303 2,629,816 92.2 90.7 
Sheep and lambs .... 608,007 696,800 70.9 69.1 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 10 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
































N.Y. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $16.25-16.65 $16.00-17,25 
200-220 en 16.50-16.65 $16.25-16.75 17.00-17.25 
220-240 .... ———— __15.85-16.65 16.25-16.75 17.00-17.25 
U.S. No. 2: 
180-200 . $15.75-16.40 
200-220 16,25-16.50 16.75-17.00 
220-240 16.00-16.50 16.75-17.00 
240-270. .... 15.25-16.00 ———_ 
U.S. No. 3: 
200-220 =... .$15.75-16.25 15.75-16.00 16.25-16.50 
220-240 . 15.50-16.25 15.35-16.00 16.00-16.25 
240-270 . 15.25-15.75 14.85-15.50 15.25-15.75 15.50-16.00 
270-300 . 14.75-15.50 14.50-15.00 14.50-15.00 15.00-15.50 
U.S. No. 1-2 
180-200 --. 16.25-16.50 16.25-16.65 15.75-16.50 15.50-16.50 15.75-17.00 
200-220 . 16.25-16.50 16.25-16.65 16.25-16.50 16.25-16.75 16.75-17.0 
220-240 = .... 16.25-16.50 15.75-16.65 16.25-16.50 16.25-16.75 16.75-17.00 
U.S. No. 2-3: 
200-220 = .... 15.75-16.25 15.85-16.15 16.00-16.25 15.75-16.25 16.25-16.50 
220-240 -. 15.50-16.25 15.50-16.15 16.00-16.25 15.75-16.25 16.25-16.50 
240-270 .- 15.25-16.00 15.00-15.60 15.25-16.00 15.25-16.00 15.50-16.25 
270-300 =.... 14.75-15.50 14.75-15.25 14.50-15.25 14.75-15.50 15.00-15.50 
U.S. No. 1-2-3: 
180-200 .... 15.75-16.35 16.00-16.25 15.75-16.35 15.00-16.50 15.75-16.50 
200-220 .+. 16.00-16.35 16.00-16.25 16.00-16.35 16.00-16.50 16.25-16.50 
220-240 .. 15.75-16.35 15.50-16.25 16.00-16.35 16.00-16.50 16.25-16.50 
240-270 - 15.25-16.00 15.00-15.75 15.50-16.00 15.25-16.25 15.50-16.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 14.25-14.50 14.00-14.50 
270-330 .. 14.00-14.50 ——— 13.50-14.00 14.00-14.50 14.50-14.75 
330-400 .. 13.25-14.25 13.00-14.00 12.50-13.75 13.25-14.25 13.75-14.50 
400-550 . 12.75-13.50 12.25-13.25 ——— ‘12.75-13.75 12.25-14.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 29.25-31.75 28.00-30.00 28.75-30.50 
1100-1300 29.75-32.50 28.00-30.00 29.00-30.50 
1300-1500 29.50-32.50 28.00-30.00 28.50-30.25 
Choice: 
700-900 ..... 26.50-29.00 26.00-29.75 26.00-28.00 
900-1100 27.00-29.00 26.25-29.75 26.00-28.00 26.00-29.00 26.50-29.00 
1100-1300 ... 27.00-29.00 26.25-29.75 26.00-28.00 26.00-29.00 26.00-29.00 
1300-1500 ... 26.50-28.50 26.50-29.75 26.00-28.00 25.50-29.00 26.00-29.00 
Good: 
700-900 ..... 22.50-27.00 23.00-26.25 22.50-26.00 22.50-26.00 23.00-26.50 
900-1100 .... 23.00-27.00 23.25-26.50 22.50-26.00 22.50-26.00 23.00-26.50 
1100-1300 . 23.00-26.75 23.50-26.50 22.50-26.00 22.25-26.00 23.00-26.00 
Standard, 
all wts. .. 20.50-23.00 20.50-23.50 18.75-22.50 19.00-22.50 20.00-23.00 
Utility, 
all wts. .. 18.00-21.00 19.00-20.50 17.50-18.75 18.00-19.50 17.00-20.00 
HEIFERS: 
Prime: 
900-1100 27.75-28.50 27.25-27.75 27.75-28.50 
Choice: 
700-900 ..... 25.75-28.00 25.75-27.75 25.50-27.25 25.75-27.75 25.50-27.25 
900-1100 . 25.00-28.00 25.75-27.75 25.50-27.25 25.75-27.75 25.50-27.50 
Good: 
600-800 ..... 23.00-25.75 23.50-26.00 22.00-25.50 21.50-26.00 23.00-25.50 
800-1000 . 22.50-25.50 23.00-25.75 22.00-25.50 21.50-26.00 23.00-25.50 
Standard, 
all wts. .. 19.00-23.00 20.00-23.00 18.25-22.00 19.00-21.50 19.00-23.00 
Utility, 
all wts. .. 17.50-19.00 17.50-20.00 17.00-18.25 18.00-19.00 17.00-19.00 


COWS, all wts.: 


Commercial 17.75-19.00 17.25-18.50 17.50-18.50 17.50-18.50 18.00-18.50 
Utility ..... 16.75-18.00 16.50-17.75 16.25-17.75 15.75-17.50 16.50-18.00 
Cutter ..... 16.00-17.50 15.25-17.00 15.00-16.50 14.50-16.00 15.00-16.50 
Canner . 13.50-16.00 13.75-15.25 14.00-15.25 13.50-15.00 14.00-15.00 


BULLS (Yrls., Excl.) All Weights: 


Commercial 18.50-20.00 20.25-21.50 19.50-21.00 17.00-20.00 18.50-20.00 
Utility ..... 17.50-19.50 19.00-21.00 19.00-21.00 17.00-19.50 18.50-21.50 





Pe 16.00-18.00 17.50-19.00 17.75-19.00 16.00-17.00 18.50-20.50 
VEALERS, All Weights: 

Ch. & pr. .. 26.00-33.00 32.00 27.00 30.00-34.00 
Std. & gd. . 20.00-27.00 20.00-31.00 19.00-25.00 21.00-30.00 
CALVES (500 Ibs., down): 

Choice ..... 25.00-27.00 24.00-26.00 
Std. & gd. . 17.00-26.00 19.00-24.00 





SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 








Choice ..... 22.00 20.00-21.00 20.50 20.50-21.75 21.50 
i” a 19.00-20.50 19.50-20.50 
Springs, 

Ch. & pr. 23.00-25.00 25.50 24.25-25.50 23.00-25.00 24.50-25.00 


LAMBS (105 Ibs., down) (Shorn): 


——— _ 20.50-21.50 21.00-21.75 21.00-21.75 21.50-22.00 
= ee 19.50-22.00 19.50-21.00 20.25-21.25 20.00-21.00 19.75-21.50 

das 90.5 18.50-19.50 18.50-19.75 20.00-20.50 18.75-20.00 
EWES (Shorn): 





00 5.00- 6.50 
00 4.00- 5.00 


4.00- 6.50 


4.75- 6.50  5.00- 6. 
3.00- 4.50 3.00- 5. 


3.00- 5.25 


se 


Gd. & ch... 
Cull & util. 
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St. Paul 


16.00-17,25 
17.00-17.25 
17.00-17,25 





16.75-17.00 
16.75-17.00 


16.25-16.50 
16.00-16,25 
15.50-16.00 
15.00-15.50 


15.75-17.0 
16.75-17.00 
16.75-17.00 


16.25-16.50 
16.25-16.50 
15.50-16.25 
15.00-15.50 


15.75-16.50 
16.25-16.50 
16.25-16.50 
15.50-16.25 


14.50-14.75 
13.75-14.0 
12.25-14.00 


26.50-29.00 
26.00-29.00 
26.00-29.00 


25.50-27.25 
25.50-27.50 


23.00-25.50 
23.00-25.50 


19.00-23.00 
17.00-19.00 


18.00-18.50 
16.50-18.00 
15.00-16.50 
14.00-15.00 


18.50-20.00 
18.50-21.50 
18.50-20.50 


30.00-34.00 
21.00-30.00 


24.00-26.00 
19.00-24.00 


21.50 





24.50-25.00 


21.50-22.00 
19.75-21.50 





5.00- 6.00 
3.00- 5.00 
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CORN BELT DIRECT 
TRADING 


Des Moines, May 11— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, : as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
U.S. No. 1, 200-220 $15.50@ 16.65 


U.S. No. 1, 220-240 15.35@16.50 
U.S. No. 2, 200-240 15.10@16.25 
U.S. No. 2, 240-270 14.75@15.80 
U.S. No. 3, 200-240 15.05@15.85 
U.S. No. 3, 240-270 14.60@15.40 
U.S. No. 3, 270-300 14.00@14.95 
U.S. No. 1-2, 200-240 15.20@16.25 
U.S. No. 2-3, 200-240 15.10@ 16.00 
U.S. No. 2-3, 240-270 14.65@15.65 
U.S. No. 2-3, 270-300 14.20@ 15.20 
U.S. No. 1-3, 180-200 14.50@16.00 
U.S. No. 1-3, 200-240 15.10@16.25 
U.S. No. 1-3, 240-270 14.75@15.65 
SOWS: 
U.S. No. 1-3, 270-330 13.25@14.75 
U.S. No. 1-3, 330-400 12.85@14.25 
U.S. No. 1-3, 400-550 11.75@13.25 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


May 5 76,000 66,000 53,500 
May 6 37,000 55,000 37,500 
May 7 42,000 29,000 38,000 
May 9 81,000 60,000 84,000 
May 10 64,000 52,000 44,000 
May 11 55,000 68,000 55,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, May 10 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$26.00@28.50 
Steers, good ....... 23.00 @ 25.50 


Heifers, gd. & ch. .. 22.00@26.50 

Cows, util. & com’l. 16.00@18.00 

Cows, can. & cut. .. 13.00@16.00 

Bulls, util. & com’l. 17.00@19.50 
VEALERS: 

Good & choice . 23.00@27.00 

Calves, gd. & ch. .. 21.00@25.00 
BARROWS & GILTS: 

U.S. No. 1, 200/220 16.35@16.75 


U.S. No. 3, 220/240 15.75@16.00 
U.S. No. 3, 240/270 15.50@15.85 
U.S. No. 3, 270/300 15.00@15.50 
U.S. No. 1-2, 180/200 16.25@ 16.50 
U.S. No. 1-2, 200/220 16.25@ 16.65 
U.S. No. 2-3, 200/220 15.75@16.25 
U.S. No. 2-3, 220/240 16.25@16.50 
U.S. No. 2-3, 240/270 15.50@ 16.00 
U.S. No. 2-3, 270/300 15.00@15.60 
U.S. No. 1-3, 180/200 15.50@ 16.25 
U.S. No. 1-3, 200/220 15.75 @16.25 
U.S. No. 1-3, 220/240 15.75@16.25 
U.S. No. 1-3, 240/270 15.50@16.10 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 14.25 @ 14.50 
330/400 Ibs. ........ 13.50 @ 14.25 
400/550 Ibs. ........ 12.75 @ 13.50 
LAMBS: 


Ch. & pr. springs) 24.00@25.00 
Gd. & ch. (old crop) 20.50@21.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, May 10 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50 @ 26.85 
Steers, good ...... 23.00 @ 25.00 
Heifers, gd. & ch. .. 23.00@25.85 


Cows, utility ...... 16.00 @ 18.00 

Cows, can.-cut. .... 13.50@15.50 
BARROWS & GILTS: 

U.S. No. 1-2, 190/235 16.75@17.00 

U.S. No. 1-3, 190/245 16.50@17.00 

U.S. No. 2-3, 240/270 15.50@16.25 
SOWS, U. S. No. 1-3: 


265/350 No. 1-2 .... 14.00@14.50 
350/550 Ibs. ........ 12.00 @ 14.00 
LAMBS: 


Ch. & pr. (springs) 23.00@25.00 
Choice (old crop) 20.50 @ 21.00 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, May 10 


were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.00 @ 27.50 
Steers, good ...... 23.50 @ 25.50 
Heifers, gd. & ch. 22.50@26.00 
Cows, util. & com’). 15.50@18.00 
Cows, can. & cut. .. 13.50@16.50 
Bulls, util. & com’l. 19.00@21.50 

VEALERS: 

Choice & prime ... 31.00@32.00 
Good & choice ..... 28.50 @31.00 
Stand. & good .... 24.00@28.50 

BARROWS & GILTS: 

U.S 


No. 1, 200/220 16.65@16.75 
U.S. No. 3, 200/220 15.75@16.10 
U.S. No. 3, 220/240 15.50@16.00 
U.S. No. 3, 240/270 15.00@15.50 
U.S. No. 3, 270/300 14.75@15.25 
U.S. No. 1-2, 180/200 16.25@16.75 
U.S. No. 1-2, 200/220 16.25@16.75 
U.S. No. 1-2, 220/240 16.25@16.75 
U.S. No. 2-3, 200/220 16.00@16.50 
U.S. No. 2-3, 220/240 15.75@16.25 
U.S. No. 2-3, 240/270 15.00@15.75 
U.S. No. 2-3, 270/300 14.75@15.25 
U.S. No. 1-3, 180/200 16.00@16.50 
U.S. No. 1-3, 200/220 16.15@16.65 
U.S. No. 1-3, 220/240 15.75@16.50 
U.S. No. 1-3, 240/270 15.50@16.25 

SOWS, U.S. No. 1-3: . 
270/330 Ibs. ........ 13.75 @ 14.50 
330/400 Ibs. ........ 13.50 @ 13.75 
400/550 Ibs. ........ 12.25 @13.50 
LAMBS: 

Ch. & pr. (springs 25.00 


Gd. & ch. (old crop) 20.00@22.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, May 10 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50 @ 28.50 
Steers, good ....... 23.25 @ 26.25 
Steers, util. & std. 18.00@24.00 
Heifers, choice ..... 25.50 @ 27.75 
Heifers, good ...... 22.50 @ 25.50 


Cows, util. & com’l. 15.75@19.00 

Cows, can. & cut. .. 13.50@16.50 

Bulls, util. & com’l. 19.00@20.00 

Vealers, gd. & ch. 24.00@29.00 
BARROWS & GILTS: 

U.S. No. 1-2, 180/200 none qtd. 


U.S. No. 1-2, 200/220 16.25@ 16.50 
U.S. No. 1-2, 220/240 none qtd. 
U.S. No. 2-3, 200/220 15.75 @ 16.25 
U.S. No. 2-3, 220/240 15.50@ 16.25 
U.S. No. 2-3, 240/270 15.25@16.00 
U.S. No. 2-3, 270/300 14.50@ 15.50 
U.S. No. 1-3, 180/200 15.50@ 16.25 
U.S. No. 1-3, 200/220 16.00@16.25 
U.S. a 1-3, 220/240 16.00 @ 16.25 
U.S. No. 1-3, 240/270 15.50@16.00 
SOWS, v. S. No. 1-3: 
270/330 Ibs. ........ 14,00 @ 14.25 
330/400 Ibs. ........ 13.50 @ 14.00 
400/550 Ibs. ........ 12.75 @13.50 
LAMBS: 


Ch. & pr. (springs) 


24.00 @ 25.50 
Choice (old crop) .. 20.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, May 10 

were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$26.00@28.50 
Steers, std. & gd + 19.00@ 25.00 
Heifers, ch. & pr. .. 25.00@27.00 
Heifers, std. & gd. 22.00@25.00 
Cows, cutt. & util. 15.00@18.00 


Cows, canner ..... 12.00 @ 15.00 

Bulls, util. & com/’l. 20.00@21.00 
VEALERS: 

RRS ere 31.00 @ 33.00 

Good & choice . 28.00@31.00 

Calves, gd. & ch. .. 20.00@26.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 16.50@16.75 
U.S. No, 1-2, 190/240 16.00@16.50 
U.S. No. 1-3, 190/250 15.75@16.25 
U.S. No. 2-3, 190/250 15.50@16.25 
SOWS, U. S. No. 2-3: 


250/350 Ibs. ........ 13.00 @ 14.00 
400/600 Ibs. ........ 12.50@ 13.00 
LAMBS: 


Ch. & pr. (springs) 24.50@25.00 
Util. & gd. (wooled) 16.00@ 20.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended May 7, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! 12,523 9,862 49,607 38,574 
Baltimore, Philadelphia ........ 9,160 2,238 24,894 5,086 
Cincy., Cleve., Detroit, Indpls. 19,701 4,229 142,221 12,684 
COR Fn ki decks cvessdeees 18,737 5,238 35,106 6,267 
St. Paul-Wis. areas ........... 31,091 17,165 111,079 10,168 
Be LG PN as icevnsscsheves 11,327 1,224 100,838 4,353 
Sioux City-So. Dak. area‘ ...... 21,895 a, 93,944 12,778 
CURR 8 os 5 0 5 os cece cumaha 36,339 167 82,990 13,851 
Bg APC rere ne 13,868 re 42,012 sien 
Iowa-So. Minnesota® ........... 30,438 7,980 268,546 28,583 
Louisville, Evansville, Nashville, 

TE | ach are.dsos200ciss canmue 6,313 3,415 70,377 pears 
Georgia-Florida-Alabama area’ . 7,872 3,212 35,813 re 
St. Joseph, Wichita, Okla. City .. 20,447 1,287 47,859 9,911 
Ft. Worth, Dallas, San Antonio . 11,092 4,725 20,687 39,427 
Denver, Ogden, Salt Lake City .. 21,264 259 17,838 24,927 
Los Angeles, San Fran. areas® . 24,938 1,826 28,210 36,711 
Portland, Seattle, Spokane ..... 7,327 238 14,814 3,662 

GRAND TOPALE occccicccccss 304,332 63,065 1,186,835 246,982 

Totals same week 1959 ....... 283,028 62,304 1,077,243 221,252 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Lo National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended April 30 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B1 Good 
All wts. Gd. & Ch. Dressed Handyweghts 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto ..... $22.00. .$25.00 $30.87 $34.00 $20.83 $24.00 $24.74 $24.00 
Montreal .... 22.85 24.55 25.55 26.50 22.16 24.40 re re 
Winnipeg ... 21.04 23.71 30.01 32.26 19.87 21.50 21.46 19.00 
Calgurs...5% 20.10 22.70 23.70 27.70 18.55 20.60 20.20 17.70 
Edmonton ... 20.20 21.90 27.30 30.00 18.75 20.75 19.40 18.00 
Lethbridge 20.50 22.70 «oes «6©£928.00 «18.27 20.50 19.50 18.50 
Pr. Albert 19.80 21.80 26.25 26.75 18.85 20.50 16.50 Peis 
Moose Jaw .. 20.25 22.40 25.00 27.00 19.00 2050 —— 16.75 
Saskatoon ... 20.40 22.00 27.00 29.00 18.75 20.50 nena aoe 
Regina ...... 20.25 22.25 .00 20.50 eS 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended May 7: 





Cattle and Calves Hogs 

Week ended May 7 (estimated) .............. 3,050 22,800 

Week previous (six days) ..........eeseeeeee 2,993 19,430 

Corresponding week last year ............... 2,317 15,988 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
May 6, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended Apr. 30, compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
Apr. 30 1959 date 222,400 342,300 98,000 
CATTLE Previous 
Western Canada 18,125 16,828 week 209,500 358,400 95,900 
Eastern Canada _ 18,573 17,190 Same wk. 
yo: |) Se 36,698 34,018 1959 214,500 348,800 88,900 
HOGS 
Western Canada 70,719 83,261 
Eastern Canada 75,055 85,338 NEW YORK RECEIPTS 
TONG << x canes 145,774 168,599 Receipts of livestock at 
All hog carcasses 2 
graded ....... 159,334 178,841 Jersey City and 41st st., 
SHEEP 
Western Canada 2,439 1,995 New York market for the 
Eastern Canada 2,360 2,150 ° 
Totals ....... 4,799 ias Week ended May 7: 


Cattle Calves Hogs* Sheep 

Salable 105 16 none none 
Total, (incl. 

directs) 1,289 139 18,156 13,222 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


markets, week ended May 7 Prev. wk.:— 

Cattle Calves Hogs Sheep Salable 61 11 none none 
Los Ang. 5,000 250 100 50 §©Total, (incl. 
N. P’tland 2,100 325 1,550 1,400 directs) 652 213 16,266 8,567 


Stockton 1,400 400 1,150 650 *Includes hogs at 31st Street. 
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Humane Swine Slaughter the K WAY... 









with the KOCH Hog Holder...plus 
the KOCH Cash-X Stunner...you 
can comply with the requirements 
of Humane Slaughter Regulations... 


1. Keep animals calm before slaughter. 
Hogs will enter the Koch Hog Holder with 
little or no prodding. The level floor of the 
V-shaped Holder is more inviting to the 
hog than the ramp that leads up to it. 


2. Effective restraint. The weight of the 
hog makes the floor drop suddenly, while 
the V-shaped contour of the sides holds 
animals of any weight helpless. Operator 
holds Koch Cash-X Stunner waist-high. 
Hog is unable to dodge. 


3. Simple and convenient for workmen. 
Operation of Koch Cash-X Stunner needs 
only one hand, and takes place in a frac- 
tion of a second. Fatigue is eliminated. 
Workmen are absolutely safe, since there 
is no bullet involved. Indeed there is so 
little muscular exertion that anybody can 
learn the operation easily. 


4. Effortless discharge of holder. The 
weight of the unconscious animal is 
enough to cause the Koch Hog Holder to 
pivot and dump when the operator un- 
latches it. Then when empty, the holder 
swings back automatically with floor back 
in place, ready for the next animal. 








Hogs are delivered alive but unconscious 
to the sticker. The normal action of heart 
and lungs assists’ complete and rapid 
bleeding after sticking. 





FREE! Booklet discussing methods of humane slaughter, 


prepared by KOCH engineers. Write for your copy today. 
Ask for Humane Slaughter Equipment by Koch 


KOCH 





A Division of Koch Supplies Inc., 2520 Holmes St. 
Kansas City 8, Mo., U.S.A. / Phone Victor 2-3788 / TWX KC 225 





3300 item for meat and food industries 
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Yucatan Meat Processor Sees 
How It’s Done at Sugardale 

A meat processor from the Mexi- 
can city of Merida, Yucatan, was 
brought up to date on modern pro- 
duction methods during a_ recent 
exchange visit to The Sugardale 
Provision Co., Canton, O. He is 
Henry BoyANce CERVERA, who owns 
Empacadora Boyance jointly with 
his father. 

Cervera met Cart Lavin, Sugar- 
dale sausage department product 
manager, when Lavin was vacation- 
ing in Yucatan a few months ago. 
Lavin visited the Cervera plant and 
found operations about at the point 
where U. S. plants were 25 years 


i 


IN TURN-ABOUT role as host, Carl 
Lavin (right) shows Sugardale op- 
erations to H. B. Cervera of Mexico. 


ago. For example, cellulose casings 
are used for wieners, but the wien- 
ers are linked by hand rather than 
by automatic machine. The company 
employs 28 persons, who use the 
equipment Cervera’s father pur- 
chased in Chicago several years ago 
when he began operations. 

The big difference noted by Lavin 
was in transportation. Merida, which 
exists primarily because of sisal 
plantations, is surrounded by jungle. 
Each day, 300 Indians walk to the 
Empacadora Boyance carrying about 
15 lbs. of meat apiece from their own 
slaughtered livestock. The com- 
pany’s line includes wieners, bacon, 
smoked ham, boiled ham, bologna, 
mortadella and salami. The firm 
ships 40 per cent of its products by 
air to six of the Mexican states, and 
60 per cent is delivered by bicycle 
in Merida. 

The company supports its selling 
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The Meat Trail... 


efforts with a heavy advertising 
schedule that includes radio spot 
announcements throughout the day, 
daily newspaper ads and three ads 
per day in three of the 30 movie 
theaters in Merida. 

Cervera hopes to incorporate into 
his plant many of the modern meth- 
ods he observed at Sugardale. 


Ehrenfeld Named President 
Of National Meat Canners 


Joun H. EHRENFELD, manager of 
the canned meat division of Libby, 
McNeill & Libby, 
Chicago, has 
been elected 
president of the 
National Meat 
Canners Associ- 
ation, JoHn H. 
MONINGER, sec- 
retary of the 
group, an- 
nounced. Ehren- 
feld has been a 
director of the 
association for four years and served 
as NMCA vice president for the past 
two years. 

Ehrenfeld was graduated from the 
University of Pittsburgh in 1939. He 
joined Libby the next year and in 
1947 was made district manager for 
Libby’s canned foods in the Pitts- 
burgh area. He was transferred to 
the canned meat division of the 
company shortly thereafter and be- 
came its manager in 1953. 

Other officers of the association 
are: J. B. Stearn of Swift & Com- 
pany, Chicago, vice president; Et- 
MER SpaTH of Agar Packing Co., 
Chicago, treasurer, and Moninger, 


J. EHRENFELD 








secretary. New directors are Larry 
Herman of Hygrade Food Products 
Corp., Detroit; J. M. Horrner of 
Armour and Company, Chicago, and 
Georce C. Seysoit of William Un- 
derwood Co., Watertown, Mass. 


JOBS 


JOHN HARTMEYER, executive vice 
president of Marhoefer Packing 
Company, Inc., Muncie, Ind., has 
announced the appointment of J. S. 
(Jim) AvustTIN as assistant general 
manager in charge of sales at the 
firm’s Postville, Ia, beef killing 
establishment. 


Frep P. Precis has been appointed 
general sales manager of the Swift 
& Company meat 
packing plant at 
South St. Joseph, 
Mo. Pecis started 
his career with 
Swift in 1933 in 
Chicago and 
since 1941 has 
been primarily in 
sales work. Posi- 
tions he has held 
with Swift in- 
clude district 
manager of the Chicago sales terri- 
tory. Pecis has been active in civic 
affairs at Richton Park, IIl., for many 
years. For the past three years, he 
has been a member of the Richton 
Park village board. 


JoHN Prout has been named gen- 
eral manager and NorMAN LABEAU, 
credit manager, of S. Karger & Sons, 
Houghton, Mich. The changes were 
made as a result of the purchase of 
ali stock owned by Harry Karcer, 
who sold his interests in the firm 





F. P. PECIS 








FOURTH ANNUAL convention and suppliers exposition of Texas Independent 
Meat Packers Association, set for August 12-13 at Shamrock Hotel, Houston, 
is being planned by above group. Standing (I. to r.) are Bill Cash, Rene 
Mouton, Jim Camp, Red Sullenger, Joe Coble, Joe Tramonte and Jack Stal- 
lings. Seated are Howard Kantor, Milton Freedman, Bob Schoo'er, general 
convention chairman Louis Lampo, Jasper Tramonte and Tom Donavan. Na- 
tional and local speakers will address convention on variety of subjects. 
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and established a new business in 
Ft. Lauderdale, Fla. Now in its 102nd 
year, S. Karger & Sons is one of the 
oldest meat and sausage firms to 
remain in one family. Other officers 
are: Frank S. Karcer, president; 
Smney W. Karcer, vice president, 
and Betty Karcer, a director. 


RicHarp (Dick) KNow ton has 

been advanced from manager of the 

Minnesota sales 

division to mer- 

chandising man- 

ager and assist- 

ant general sales 

manager at Geo. 

A. Hormel & Co., 

Austin, Minn. A 

graduate of the 

University 

= of Colorado, he 

R. KNOWLTON worked at the 

Austin plant 

during summer vacations from 

school. Knowlton, who joined Hor- 

mél permanently in 1956, worked in 

sales merchandising at the Fremont, 

Neb., plant until May, 1959, when 
he was transferred to Austin. 


PLANTS 


The three-story building former- 
ly occupied by Hess Sausage & Pro- 
visions Co. at 2300 N. Third st., Mil- 
waukee, has been sold to a group 
headed by Leo N. Levy of Milwau- 
kee. The Hess concern ceased op- 
erations last September 30 after 69 
years in the sausage business. 


Woidat Meat Co. of Streator, IIL, 
plans to move into the former 
Streator Meat Packing Co. plant late 
this year or early in 1961 after 
extensive remodeling of the proper- 
ty, Ricwarp Worat, owner of the 
meat jobbing firm, announced. 


An explosion caused by gas fumes 
blew out a brick smokehouse wall at 
Sunnyland Packing Co., Thomas- 


ville, Ga., and destroyed about 16,- 
000 Ibs. of hams. Plant superinten- 
dent Hosea VANN estimated the 
damage at $20,000. 


Metropolitan Sausage Manufac- 
turing Co., Inc., Chicago, recently 
completed a $70,000 plant remodel- 
ing program, WILLARD M. PAYNE, sR., 
president, announced. The business, 
which was started by Payne in his 
wife’s kitchen, now employs 20 per- 
sons. His wife, JIMMIE, is secretary- 
treasurer of the company. 


Iowa Wholesale Meat Co., Inc., 
has opened at 2215 N. 35th ave., 
Phoenix, Ariz. MEYER ORLIKOFF, 
president and director of sales, said 
the new firm will be exclusive dis- 
tributor in that area for Sioux City 
Dressed Beef, Inc., and Sioux City 
Dressed Pork Co., both located in 
Sioux City, Ia. 


A new meat packing plant, Nar- 
keeta, Inc., was opened recently in 
Daleville, Miss. The plant, which 
features locker rental, will do cus- 
tom work for farmers and will offer 
wholesale meats to restaurants and 
grocers, J. D. McWILLIAMS, mana- 
ger, has announced. CHARLES QUIN- 
NELLY is assistant manager. 


The institutional foods division of 
Franklin MacVeagh & Co., Chicago 
food wholesaler, has added a large 
frozen food department, including 
a line of portion control frozen 
meats in prepackaged cuts and 
roasts, sales manager JOSEPH W. 
Mont announced. 


The Rath Packing Co., Waterloo, 
Ia., has established a livestock buy- 
ing station at Columbus Junction, 
Ia. RussELL GREENE, manager of the 
Rath livestock buying station at 
Webster City, Ia. since 1955, has 
been named manager of the new 
station. Rath announced last month 
that it has purchased a 126-acre 





SWIFT & COMPANY recently shifted its sales unit operations at Orlando, Fla., 
to new one-story building (pictured above) with concrete block exterior walls 
and a reinforced concrete roof. Facilities include beef cooler, with boning 
facilities, freezer and combination poultry and salt meat cooler. The truck dock 


allows loading directly from 


refrigerated area to refrigerated truck or 


from dry storage area to truck. H. D. Mims is manager of the sales operation. 
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LOOKING over store-wide merchan- 
dising material are Richard T. Klas 
(left), who has been named mana 
ger of Swift & Company's merchan- 
dising service department, with 
headquarters in Chicago general of 
fice, and Henry Schumacher, who is 
retiring after nearly 43 years with 
company. Klas, who succeeds Schu- 
macher in managerial position, 
started with Swift in 1947 as @ 
salesman. Primary objective of de- 
partment is to help dealers increase 
their sales and profits. 





tract of land near Columbus June- 
tion and is considering building a 
small hog slaughtering facility there. 


DEATHS 


Cart W. ScHRAEGLE, 50, who had 
been owner of Schraegle’s Meat 
Market in the Cleveland area, has 
died. He formerly had been a sales- 
man with Hildebrant Provision Co. 


Frank M. Bruner, 80, who form- 
erly had been local representative 
of the Denver office of Swift & 
Company, has died. He was a veter- 
an of the Spanish-American War. 


STANLEY MELoskKI, who had been 
associated with Swift & Company 
for 44 years, died recently at 61. 


Raymonp I. Beruepscu, 34, who 
had been employed for 14 years by 
Wilson & Co., Inc., New Haven, 
Conn., died recently. 


Joun Houseman, 71, a retired 
beef house manager for John Mor- 
rell & Co., is dead. He was a mem- 
ber of Morrell’s “25-year club” and 
the American Meat Institute. 


Cuartes ZITNIK, 67, vice presi- 
dent and treasurer of H. Elkan & 
Co., Chicago, hide dealers and ex- 
porters, passed away recently. He 
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Rugged...Dependable... Practical 


Commencial Aluminum Wane RRRo nae 
FOR HANDLING BULK FOODS! [aun 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 
HEAVY DUTY STOCK POT stacking. Bright aluminum finish is acid, stain, abrasion and 

xtra heavy rT avy ste corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 
mercial aluminum food-handling equipment! 


ERS 


Write today for information and prices. 


STACKING 3 
BAIN UTILITY/DISHPAN 
MARIES 2 Alumilite finish Sturdy 


rsatile, practical. Five 
J MEAT TRIM TUBS re ~— ne 


nd 4 t. capacit Also Available: LARGE MIXING BOWLS 
HARLOW C. STAHL COMPANY, 1373 E. JEFFERSON AVE., DETROIT 7, MICH. PAILS dea 


SHORTHORNS 


grade for grade- 
MIciromailola= 
edible meat / 


AMERICAN | 
SHORTHORN | : | ® 


ntative ASSN. 3 pA ‘ IDs 
wift & Omaha 7, Nebraska : | 


wool DELICATESSEN BRAND 
ar. a — —__—- oo soa _— ~-- 


ot | es CORNED BEEF 


at Gl ss : ™ ASSURED CUSTOMER SATISFACTION 
4, who | |juee ; 7 7 3 .__,.. MORE PROFITS PER POUND 


ears by 


Haven, | |¥I SEED US.COVT. + DELICIOUS FLAVOR 
. pe INSPECTED * HIGH COOKING YIELD 


retired | [eee ee | \e-@y & © UNIFORM CLOSE TRIM 
ne . FIRST PHOSPHATE MEAT AND FAT e “ \ > © VACUUM SEALED 
. HOMOGENIZER MADE IN U.S.A. 


© Chicago Corned Beef Corp. 1958 


Chivage Corned ~ : Ba Corporation 


4531-49 McDOWELL AVENUE e CHICAGO 9, ILLINOIS 
pt. © , Cal. e Toronto 19, Canada 
New York 13, N. Y San Francisco 7, Cal T tt PHONE Cliffside 4-7667-8 
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had been with the company for a 
period of about 21 years. 


TRAILMARKS 


A. W. Sranp, assistant manager of 
casing sales for Armour and Com- 
pany, Chicago, retired from Ar- 
mour recently and immediately 
stepped into a new job as general 
chairman of a committee to raise 
funds for underprivileged youth. The 
group Stand now works for is the 
Catholic Youth Organization, spon- 
sored by the Knights of Columbus. 
He served 47 years with Armour. 


Sot Himscw of Eastern Meats, 
Inc., New York City, will be hon- 
ored by the meat and poultry divi- 
sion of the United Jewish Appeal at 
the group’s annual dinner on Tues- 
day, May 17, at the Hotel Manhat- 
tan, New York City. Bensamin 
LowensTEIN of J. Lowenstein & 
Son, Inc., general chairman of the 
trade drive, said Hirsch will be 
hailed for his long service to the in- 
dustry and his dedication to phil- 
anthropic activities. 


Dr. Frank R. THornpike, inspector 
in charge of the San Francisco fed- 
eral meat inspec- 
tion station, has 
been awarded 
the Certificate of 
Merit for per- 
formance sub- 
stantially ex- 
ceeding the re- 
quirements of his 
position, as well 
as a special 
cash award, an- 
nounced Dr. B. 
T. SHaw administrator, Agricultural 
Research Service, U. S. Department 
of Agriculture, Washington, D. C. 
This award was for assuming full 
responsibility for the Meat Inspec- 
tion Division program in 67 official 
slaughtering and meat processing 
establishments and import-export 
activities in the San Francisco area. 

Dr. Thorndike entered the Meat 
Inspection Division in 1940 and 
transferred from Sioux Cty, Ia., to 
San Francisco as inspector in charge 
in December, 1956. 





DR. THORNDIKE 


Wayne Carr of Cincinnati, Ia., 
was re-elected president of the 
Polled Shorthorn Society during the 
National Polled Shorthorn Congress 
in Hutchinson, Kan. 


S. Kent CHRISTENSEN, associate 
professor of marketing at Oregon 
State College, will join the staff of 
the National Association of Food 
Chains early in June as coordinator 
of agricultural campaigns and pro- 
motions under NAFC’s farmer-re- 
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GEORGE SCHLERETH (left), vice president of H. H. Meyer Packing Co., Ci 





nati, presents wrist watches to two newly-elected members of firm's Quart 
Century Club, Mrs. Maude West and Carl Wohlwender. Presentation too 
place at recent 10th annual dinner meeting of 25-year veteran club which 
has 82 active and 21 retired members. Newly-elected officers were installed 
at meeting: president, Walter Allgeier; vice president, Peter Clark; treasurer, 
Katherine Gergen; chap!ain, Clarence Washington; secretary, Fred Buhrmann. 





tailer marketing program. His back- 
ground includes work in the live- 
stock, poultry and dairy industries. 
Christensen is a member of the Ore- 
gon Beef Council and is serving on 
a five-man survey committee spon- 
sored by the American Feed Manu- 
facturing and National Poultry Com- 
modity groups. 


Leonarp L. PFAELzER of Pfaelzer 
Brothers, Inc., Chicago, has been 
elected a member of the board of 
governors of Louis A. Weiss Me- 
morial Hospital in that city. Pfaelzer 
also is vice president, treasurer and 
a director of Illinois Packing Co., 
a Chicago organization. 


Wiu.iaM L. Lavin, executive vice 
president of The Sugardale Provi- 
sion Co., Canton, 
O., is spending 
the month of 
May on a combi- 
nation business- 
pleasure tour of 
the Far East. He 
and Mrs. Lavin 
will tour the Ha- 
waiian Islands 
before flying to 
Tokyo, Japan. 
Lavin intends to 
visit some of the meat packing com- 
panies and retail food stores in the 
Japanese cities of Tokyo, Yokahama, 
Miyanoshita, Atami, Kyoto, Kobe, 
Shikoku, Takamatsu, Osaka and 
Nikko. The Lavins will spend a week 
in Hong Kong on their return trip. 


Prosser E. Cuiark, chairman of 
the marketing agencies committee of 
the Western States Meat’ Packers 
Association, has been named Oregon 


W. L. LAVIN 


state chairman of the commi' 
backing Howarp Betton for 
treasurer. The WSMPA committe 
chairman is a partner in Benson, 
Bodine & Clark Commission Co, 
North Portland, Ore. 






Frank K. Foss, vice president of 
Wilson & Co. Inc., Chicago, in 
charge of for- 
eign operations 
and export, has 
retired after 8% 
years of service. 
Foss started to 
work for Wilson 
during his sum- 
mer _ vacations 
while a_ college 
student. Follow- 
ing his gradua- 
tion from Cor- 
nell University and World War ! 
service in naval aviation, he re- 
turned to Wilson as a student cattle 
buyer. He was appointed assistant 
manager of the company’s Buenos 
Aires plant in 1921 and promoted to 
manager in 1927. He returned to the 
headquarters offices as head cattle 
buyer in 1936. In 1939, he was elect- 
ed a vice president. As a member 
of the American team in the 1920 
Olympics at Antwerp, Belgium, 
Foss won the pole vault champion- 
ship and established a new world 
record of 13 ft. 5% in. 





F. K. FOSS 


The first convention of the New 
England Wholesale Meat Dealers 
Association, Boston, will be held 
September 2 to 5, 1960, at The Bal- 
sams, Dixville Notch, N.H. The con- 
vention will combine discussions of 
industry problems with entertain- 
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BEEF VEAL PORK 


: - LAMB { 
- ALL BEEF FRANKFURTERS 


Complete line of SAUSAGE AND SMOKED MEAT 


- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


= 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








MmOl@) GIN iCm tO) 5. 





PACKAGING MACHINERY 
AND SUPPLIES? 


look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES” 


of the Meat Industry ... 


Catalog 
Section K— 
Section— 
Classified 








23 pages of manufacturers’ 
product information 


beginning page 89, every 
known supplier of 180 separate 
items, over 2,300 listings 
Use the GUIDE regularly— 

for all your needs . 


3} The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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» SMOKEHOUSE 


Superiori ty 
vy JULIAN 








DESIGN and ENGINEERING... 


. . are the key to Julian superiority. Every 
Julian smokehouse is custom-designed and 
custom-engineered for your specific smoke- 
house requirements. Every Julian smokehouse 
is a “special job”. 





INSTALLATION ... is all impor- 
tant if your smokehouse is to exactly fit your 
needs. With a custom-installed Julian you can 
be sure of peak quality. 


ENGINEERING CO. 


5127 N. Damen Ave. * LOngheach 1-4295 + Chicago 25, Ill. 


West Coast Representative: 
Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: 
McLean Machinery Co., Ltd., Winnipeg, Canada 


JULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 
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ment, according to Harotp H. Sny- 
DER, president of the association. 


Dr. J. R. Vickery, chief of the 
food preservation division, Austra- 
lian Commonwealth Scientific and 
Industrial Research Organization, 
has received the 1960 international 
award of the Institute of Food Tech- 
nologists, Chicago, for his “out- 


standing efforts in promcting the 
international exchange of ideas in 
the field of food technology.” His 
personal research interests have 
centered mainly on the chemical and 
physical aspects of the preservation 
of meat and other foods. 


Bradley University, Peoria, IIl., 
has received a $500 contribution 





from the Oscar Mayer Foundation, 
Inc., Chicago, Dr. Harotp P. Ronss, 
president of the university, an. 
nounced recently. Unc 


Stan FANESTIL, who owns and§ wo 
operates Fanestil Packing Co., Em. 
poria, Kan., has been named execu. 
tive vice president of the Madison, 
Kan., Bank. 












HORMEL 


LEFT: Motorists traveling on nearly-completed Interstate 
Freeway 90—'¥%,-mile north of Austin, Minn., packing- 
house of Geo. A. Hormel & Co.—will find no difficulty 
in seeing large neon sign bearing firm's name in glow- 
ing white letters. Mounted at fifth floor level (about 








50 ft. from ground), sign is 120 ft. wide and 10 ft. ire 
high. Neon lighting is controlled electronically. RIGHT:§ pu, 
Letters have stainless steel sides and back and plastic§ , Pr! 


Charle 


front. Each letter is nearly 10 ft. high and 18 in. ingPniaa 
depth. They are said to be largest sign letters in area. 





TWwOo- 





BETTER MEAT PRODUCTS-LESS WORK 
WERNER CUTTER- MIXER 


CUTTER 
AND 
MIXER 
COMBINED 
IN ONE 
MACHINE! 


MADE IN U.S.A. 
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209 North St 


This stream-lined, easy-to-clean meat cutter with built-in mixer will improve your 
product and lessen your work. Cuts, chops, mixes and homogenizes, all in one 
operation. No separation of fat; no hand-turning of meat. Push-button controls 
Placed for operator's safety and convenience. Individual motor drives; turret- 
mounted bowl—years of trouble-free operation. Two speeds on cutter; two on 
bowl. Bowl operates independently of cutter and mixer. Dial revolution counter; 
removable thermometer. Unloads cleanly, without a trough. Air-lifted cover; stain- 


less mixer and cutter blades. A new performance champion in its field; booklet 
and specifications on request. 


WERNER MANUFACTURING Co. 


FUlton 7-3226 





Yale, Michigan 


(Shake 
243, 
Huron 




















More than one million Americans are living 
proof. Remember... your contributions 
helped save many of these lives. Your 
continuing contributions are needed to 
help discover new cures and, ultimately, the 
prevention of cancer itself « Remember, 
too, if you delay seeing your physician, you 
drastically cut your chances of cure. Al 
nual checkups are the best way of detect: Brox. 
ing cancer in time « Guard your family: 

Fight cancer with a checkup and a check A 


AMERICAN CANCER SOCIETY ns 
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>. Rooss, 
ity, 
Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. ‘‘Posi- 
tion Wanted, special rate; minimum 20 
wns and words, $3.50; additional words, 20c¢ each. 
Co., Em- 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


d execu- 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ — per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


MODERN BEEF PLANT 
In Chicago. 4 beds, capable of handling 1800 
cattle per week. 2 truck loading docks and rail 
siding for loading 2 cars. In excellent condition. 
Ready to operate. Under U.S.D.A. inspection. 
Plenty of room for expansion. 


FS-179, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 

































FOR SALE or LEASE: Small modern packing 
house complete with all slaughtering, processing 
and delivery equipment in excellent condition. 
Free gas, water and oil lease. Located on 35 
acres close to all northern Ohio major cities. 
Terms can be arranged. FS-231, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Il. 





SLAUGHTER HOUSE: Manchester, Connecticut. 
With unlimited license and beautiful country 
home on 25 acres, high land. Near all major 
cities. Price $45,000. Call MANCHESTER, 
MI 91500 





EQUIPMENT FOR SALE 





nd 10 ft.§2—-French Oil Mill dry rendering cookers, 5‘x9’, 
RIGHT: in perfect condition. 
y. 1—Dupps Hasher, with 40 H.P. motor, 3 phase. 


‘ Priced 
id plastic Charles Abrams Co., Inc., 460 N. American St., 
18 in. in§Philadelphia 23, Penna., Phone Wa. 2-2218 


; in area. 





TWO—Tee Cee Peelers and one String-A-Way 
(Shaker). Good as new. Sold at half price. FS- 
43, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 





ALLBRIGHT-NELL BELLY PUMPING MACHINE. 
SUGARDALE PROVSION COMPANY, P. O. Box 
310, CANTON 1, OHIO TELEPHONE GLEN- 
DALE 5-5253. 








WANTED: Allbright-Nell ham molds. Second 
hand. 4 x 4 x 27 or 4% x 4% x 27. EW-214, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





WANTED: Used coal fired boiler 50-60 H.P. Fire 
box or package type. 100 Ibs. pressure. R. J. 
EVERS, Kentland, Indiana 





WANTED: Used 80-A BOSS SILENT CUTTER in 
ood condition. Contact HICKORY PACKING 
0., P. O. Box 567, Scranton, Pa. 





WANTED: One or two good used refrigerated 

ks. Must be in good operating condition. EW- 
232, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Tl. 





WANTED TO BUY: Used VOTATOR JR. Model 
n good condition. YOUNG’S PACKING CO., 
NC., 801 South Main St., Decatur, III. 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers e dealers  salesa gents e appraisers 
845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HaArrison 7-6797 
NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 
and ALLIED FOOD INDUSTRIES 





LIQ@uUuIDATION 
COMPLETE RENDERING LAYOUT 


LOCATION: Newark, New Jersey 
Cookers (4) Allbright Nell, 5’ x 12’ jacketed 
heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One new 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 

Hogs (2) Mitts & Merrill. One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 

Hasher-Washer (1) Allbright Nell. 

Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 

Boilers (1) 300 HP Ames, 

For #6 oil 

(1) 150 HP Ames, 

For #6 oil 
Many other items as well as 
* Complete garage w/air compressor and greas- 

ing equipment 
* Locker room (50 new lockers) 
* Office w/desks and safe. 


Call us at once for specifications, and arrange 
to see this plant. 


AARON EQUIPMENT COMPANY 
Dealers in new, used and rebuilt equipment 
for the Food, Chemical, and allied processing 
industries. 


oil fired; New 1956. 
oit fired; New 1946. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 


We buy your surplus equipment 


BARLIANTS 





WEEKLY SPECIALS 


We list below some of our current offerings for sale 
f 


2 hinery and 
shipment. 





t available for prompt 


a 'P 


Current General Offerings 


2691I—BACON PRESS: Dohm & Nelke Bacon Master 
Senior model, stainless steel cabinet, like new 
excellent condition 1,750.00 
2687—SLICERS: (2) Enterprise mdi. iene w/stacker 
weigher, very good cond . $3,000.00 
2690—STUFFER: Boss 500# cap., PEE & sized 
late model 
2079—STUFFERS: (2) Buffalo, 1000#¢....ea. $2,950.00 
2692—STUFFING TABLES: (2) stainless, 12” x 58” x 
38” high, adj. legs, curved ends.___- ea. $ 125.00 
2694—GRINDER: Anco mdl, 766A, 20 HP., recondi- 
tioned & guaranteed _______-_--_-__------ $1,350.00 
2495—MIXER: Buffalo #2, 4004 capacity, 3 HP. 
motor, reconditioned _____----.----------- $ 675.00 
2693—SAUSAGE CAGES: (30) 40-station, 37!/2” hy a 
x42” high, w/dble. trolley, 36” sticks__ea. 
2214—MAGNETIC TRAPS: (12) Cesco___.ea. $ a 


2525—FAT DICER: Buffalo mdi. FC, 2 HP. mtr., re- 
bull, enceliddl: CONG oo nnmentwnne $ ~— 








mis-sirphaunie PRESS: Dupps "Rujak", o- ooo 
w/elec. Pump. excel. cond. __------------- $3,250. 
2087—EXPELLER: Anderson Red Lion, 15 HP. mtr. 
ee eS EE aaa ae $3,800.00 


bar Sat ag (7) Globe 5 x 16’, pn. head, 30 
. & drive, like new cond a. $6,000.00 
cadane RENDERING COOKERS: rit 5x % 
w/flat bolted heads, mtr. & drive_...ea. $1, 00 
2034 SHREDDER: Boss #35, with 30 HP. motor, 
starting equipment $ 850.00 
2546—HYDRAULIC CURB PRESSES: (2) Pg 500 
ton capacity . $4,250.00 
201I—BACON PERMEATOR: Boss 0. eee $1,650.00 
2344—BACON SKINNER: Townsend #52, completely 
reconditioned $1,950.00 
9356—LOAF STUFFER: Mepaco, all stainless, air 
operated $ 225.00 
2418—HAM PRESS: Griffith hydraulic, '/2 HP. motor, 
w/Hydraulic Pump $ 450.00 


2675—PICKLE PUMP: satan "Big Boy", all stain- 
lose stacl, model Hii ........-5 $ 595.00 
oe MOLDS: ans Hoy, eee steel, Ri 
overs & Rg ES GEE REN a.$ 12.75 
{i103 #109, 12” x 454" x 5 

110) #116, 12%” x by” ooh 
2110—LOAF ns 5, aS Globe Hoy Hes, stain- 
less steel, 10” x 4%” x 454”__--------- 5.00 
2366—LOAF aaa pr ob Hoy 8s 4 stain- 
less steel, 10” x 434” x 4'4”_--------- ve. 4a 
a. _ (300) aa & ETE stainless, 
, 6# cap., A-I cond....ea. $ 2.25 


unseen FREEZER: Annapolis Yacht Yard 
section, alum. armorply, 8’ x 6’ x 85” high, com- 
plete w/Freon Refrigeration & water cooled —-. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





ONE—DUPPS Company 6’ inside diameter cook- 
er, 6’-6” outside by 14’-6” long. Complete with 
40 H.P. motor, type A717, with fully enclosed 
10” face herringbone gear drive. Unit has been 
inspected and approved by Hartford. Available 
for immediate shipment. Fully reconditioned. 
WM. STAPPENBACH and Sons, Rochester, N. Y. 





MISCELLANEOUS 
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FOR SALE: Oil and waste saving cooker, 4 x 7, 
steel jacketed, complete. One new, two eight 
years old. BARTH SMELTING & REFINING 
WORKS, Inc. 125 Chapel St., Newark, N. J. 





FOR SALE: One No. 45 Roller Bearing Diamond 
Hog in good condition. FS-186, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CRYOVAC CLIPPER: Model #HT-KO. Serial 
#10536. This machine is in very good shape, and 
will be ready for inspection at all times. Con- 
tact Curt Pieper, % Gus Glaser Meats, Inc., 
Fort Dodge, Iowa. Phone 3-7871 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 
PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 





NE oon enna sana cael k 

2008—ICE ga MARES (2) York —_ $s. 
with 150 Ib. 

2676—EXACT WelenT SCALES: mdls. m2 
good condition a. $ 85.00 





2329—KETTLE: Groen mdi. N-40, 40 par stainless 
steel, jacketed, 40# W.P. _-..------------ $ 225.00 
5425—BEEF TROLLEYS: (5000) hindquarter, with 
43%,” wheels: 
8” stainless steel hook __-..-----.---- ea. 3 1.35 
8” galvanized hook -.....------------ ea. p 
EXTRA 


Watch for announcement on the 
liquidation of a complete model 
Beef Kill & Processing plant, lo- 
cated in the South. 











All items subject to prior sale and confirmation 
® New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 $. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from pag 





POSITION WANTED 


COLLEGE GRADUATE 1958: Young man with 
B.S. degree in agriculture with special emphasis 
in meats and animal husbandry, desires to re- 
locate in Kentucky, southern Indiana, southern 
Illinois or southern Ohio. Presently employed 
in the meat industry. Desires employment in 
merchandising, advertising, meat brokerage, 
packing house supervision or livestock buying or 
selling. Willing to start at the bottom and work 
hard. Excellent references. Write Box W-224, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








OPPORTUNITY WANTED: By young German 
with complete knowledge of Kosher line, sau- 
sage, smoked meats and corned beef. Have held 
position in this country as foreman. Desire posi- 
tion with opportunity for advancement in large 
modern plant. Willing to travel. W-204, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





PLANT SUPERINTENDENT: Rendering. Experi- 
enced in management, operation, production, 
equipment, new construction, air conditioning, 
steam and power, grievances, negotiations. East- 
ern United States. W-218, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, 
N.Y. 





ENGINEER: Steam, refrigeration, electrical, 
construction, slicing, packaging and maintenance. 
Engineer for packing plant. References. W-233, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER: Install 
standards, improve productivity, and _ control 
manufacturing costs. 8 years’ experience in 
meat processing. Age 35. W-234, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


or maintain 





MANAGER-SUPERINTENDENT: Experienced, 
large and small plants. Practical, efficient. 
Slaughtering, cutting, sausage, canning, curing, 
rendering, livestock etc. Excellent reference. 
W-236, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HOG BUYER: I wish to contact packer in need 
of hog buyer. 20 years’ experience on terminal 
market as packer and order buyer. W-235, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





LVESTOCK BUYER: 25 years’ experience. Age 
47. Available now. References furnished. Will 
go anywhere. W-237, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN: 30 years’ experience in 
state and federal plants. Available immediately. 
ORVILLE COOPER, 587 Spruce St., East Alton, 
Il. 





PLANT SUPERINTENDENT 
Man Friday to general manager, owner. Age 39, 
married. 24 years’ well rounded experience in 
beef, hog, sheep, kill, boning, rendering, hides. 
Able to teach. Locate anywhere. W-219, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





CANNING PLANT MANAGER: 20 years’ ex- 
perience in all phases of meat and specialty 
items, purchasing, production, costs, yields, 
quality control. W-220, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





POSITION WANTED 


HELP WANTED 





SALESMAN—AGGRESSIVE 

Desires to represent aggressive company in Los 
Angeles or southern California. 15 years’ selling 
to chains, jobbers, markets, institutions. Com- 
mission or salary. Would consider frozen food 
line, fish, etc. Age 43. Will send complete resume 
plus snapshot on request. Will guarantee good 
results. W-221, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


PACKINGHOUSE BEEF MAN: 23 years’ experi- 
ence. Government meat grader, manager of cat- 
tle breaking department, tagging and grading 
of carcass beef for large packer. W-205, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 

PLANT SUPERINTENDENT: 24 years’ practical 
experience in all production departments in 
pork and beef operation. W-222, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


RESIDENT SALESMAN: To handle top equip- 
ment line in New York, New Jersey, Pennsyl- 
vania and neighboring areas. Packinghouse ex- 
perience essential. Salary commensurate with 
background and ability. Reply to Box W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 


MEAT COST ACCOUNTANT: And time study 
engineer for leading portion cut manufacturer. 
Hard work, long hours. Profit sharing, bright 
future. Call James T. Smith, c/o Ottman & Co., 
Inc., 2 Ninth Ave., New York 14, N. Y. Tele- 
phone WAtkins 9-0111. 


SEASONING SALESMAN: Southeast. We have an 
excellent opening for qualified representative to 
cover the states of Florida, North and South 
Carolina and Georgia. The representative need 
not have sales experience provided he has a 
knowledge of sausage and meat processing oper- 
ations. Experience of course is more preferred, 
but we will train the right party. We are one of 
the top Seasoning Houses in the country and 
have excellent remuneration and security status 
to offer. All replies held in strictest confidence. 
Write Box W-225, THE NATJONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


EXECUTIVE SALES MANAGER: Seasoning house 
with qualified integrity offers an exceptional 
permanent home with unlimited future posibili- 
ties. Gentleman must be no more than 35 to 40 
years of age. Sales experience of seasonings not 
essential although knowledge of the meat proc- 
essing industry is. If you think you have the 
ability and qualifications outlined, write to us, 
giving a resume of your background. Not inter- 
ested in your religion or educational background 
—can you command the respect of a well co- 
ordinated sales force? Write to Box W-226, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PACKINGHOUSE 
PERSONNEL, INDUSTRIAL RELATIONS MAN 
Experienced in handling plant personnel work. 
Exceptional opportunity. Many benefits. South- 
ern Ohio packer. W-173, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


GENERAL SALES MANAGER 
Excellent opening for experienced sales executive 
with prominent southeastern independent packer. 
Give full details. W-228, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Cheago 10, Ill. 


EXPERIENCED SALESMAN: To handle equip- 
ment and supplies. Many exclusive items. Com- 
mission basis. W-174, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 



































SAUSAGE FOREMAN : 
Large eastern sausage manufacturer desi 
services of an A-l sausage maker. Must 
to supervise the complete line of oper 
Good working conditions, top wages. All 
held in strict confidence. Our employees 
of this ad. Send complete resume to Box 
THE NATIONAL PROVISIONER, 527 
Ave., New York 22, N. Y. 





QUALITY CONTROL MAN: We are lookin 
a man who knows his business in qualit 
trol for ked meat, ge, etc. Ple; 
qualifications, experience etc. to Box 
THE NATIONAL PROVISIONER, 527 
Ave., New York 22, N. Y. 








ENGNEER WANTED: With experience 

frigeration and maintenance. Give age a 
erences. W-240, THE NATIONAL PROVISIC 
15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 








WE WILL 
CUSTOM SLAUGHTER CATTLE 


WILL GIVE THE DROP OR KEEP IT. ANY : ) 
BER OF HEAD. LONG TERM CONTRACT 
SIRED. FEDERALLY INSPECTED PLAN 
THE MIDDLE WEST. 


W-175, THE NATIONAL PROVISIO 
15 W. HURON ST. CHICAGO 10; 





BROKER or DISTRIBUTORS 
WANTED 


CORNED BEEF—Selling presently — 
in STATE OF VIRGINIA 
For WESTERN PACKER of finest quality 
briskets, tongues & rounds. Whole & con 
sizes. Choice & commercial. W-242 THE 
NATIONAL PROVISIONER, 15 W. Huron 
cago 10, Ill. : 





WEST COAST BROKERAGE: Specializi 

meat, delicatessen items. Well established ff 
super market chain stores, desires addi 
preestablished pre-packaged line. W-24l, 7 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 





WORKING CAPITAL AVAILABLE: No sf 
attached. For use in a federally inspected 


— 
aw 
shipping carloads of dressed hog carcai dl 
beef carcasses. Write to Box W-244, THE 
TIONAL PROVISIONER, 15 W. Huron “— 
cago 10, Ill. 





BECAUSE: Of poor health, are forced to sella 
lease well-established meat processing and fre 
er plant located between Albany and New ¥ 
City. Write to Box FS-230, THE NATIONAL 
YIRONER, 527 Madison Ave., New York 
N. Y. 








WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-2411 
ALGONA, 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 





HAM 
BACON 





IOWA 








Bs 














Geo. Hess 
Murray H. Watkins 


Indianapolis Stock Yards ° 





HOG BUYERS EXCLUSIVELY 


. (Wally) Farrow 
Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 














MAKE PURCHASING EASIER 
USE THE “‘YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant need 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLI 











THE NATIONAL PROVISIONER, MAY 1 











